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Ze AUTOMATION 


Note that the 





“| PRODUCED MORE MILK LAST 





ZeAO —THE TANK 
WITH A FUTURE—FOR 
EVERY DAIRYMAN! 


basic ZERO T-20 


COOLER is engineered so you can 
easily add labor-saving equipment as 
you enlarge your herd and need it — 
according to these four methods: 


Ce | 
va 


yy 





> cooler, under vacuum. 


1. YOU CAN START WITH A 
ZERO AS A POUR-IN. Ideal for 
small herd. Round design 
enables you to stand close to 
strainer — easing lift and low- 
ering pouring height. 

2. USE WITH ZERO SUPER- 
STRAINER. Does away with lift- 
ing of heavy pails. Uses 
vacuum — Nature’s own way 
— like sucking milk through 
a straw. Draws pail of milk 
into cooler in approximately 
30 seconds. Saves cost of pour- 
in strainer. 

3. USE ZERO COW-TO-COOLER. 
Milk flows direct from cow 
No 
need to buy and wash extra 
equipment with a ZERO T-20 
Vacuum Tank. 

4. USE WITH DIRECT MILKING 
SYSTEM AND SPATTER-SPRAY 
AUTOMATIC WASHER. This is 
ZERO automation described 
at right. 








“SPATTER: SPRAY 
‘WASHES COOLER 
AUTOMATICALLY § 


MONTH THAN PREVIOUSLY IN A A YEAR 
—THANKS TO ZERO AUTOMATION!” 


—SAYS FRANCIS E. KESSLER; Augusta, Mo. 


“Only a year ago, I decided to quit playing nursemaid to a herd of cows. 
I found there’s a lot more to going bulk than just getting rid of milk 
cans ...I knew I must have something to cut labor and increase pro- 
duction. Going bulk with the Zero tank gave me both. With Zero’s 
Spatter-Spray, my tank washes itself automatically. In my life I have 
been pleased with many things I bought, but nothing ever gave me so 
much satisfaction.” — Francis E. Kessler; Augusta, Mo. 


Zero automation is an exciting, new labor-saving system that’s attracting 
international attention. Already 
it’s saving dairy farmers count- 
less hours of tedious carrying, 
lifting and clean-up. Write for , Money with Milk 

full information about the Zero 4 Gives full information about 


ZERO T-20 BULK MILK 
T-20 Vacuum Automatic Bulk to AR nat cag ang 
Milk Cooler—and name of & sions and sizes of different 

size ZERO Coolers. Shows 

your nearest Zero dealer — ; how easy it is to slide and 

fit the round ZERO tank into 

stating size of your herd—today! 4 your fhe gy tentcnagyy® = oligo 
this FREE Book today! 


! ZERO SALES CORPORATION 
684-J Duncan Ave. Washington, Mo. 


COO yi nik Coore 


‘FREE BOOK! 
1 Tells How to Make More 





{ F. Ay” VACUUM —with, SPATTER: -SPRAY 
ase WOW. Oe wey AUTOMATIC WASHER 





THERE’S A SIZE ZOND TO FIT ANY NEED! 


Write No. 2 on Reader Service Card — Page 129 








XUM 


STORE 
OR DOOR 
Glass is 
riding high 


yom 


"92 "93 


Reports from principal population 
centers are clear as crystal that 14- 
gallon and 1-gallon glass containers 
are increasingly popular. Consumers 
like the economy and stores like the 
increased volume made possible by 
the use of larger glass containers. 


Field reports look like this: 


Springfield, Mass.: 


Multiple quart glass bottles a big item 
in store milk sales. An official study of 
sample stores showed large size glass 
a more than 66% of milk 
sales. 


Cleveland, Ohio: 


Glass half-gallons went into supermar- 
kets and chains over a year ago. Many 
stores that formerly did not carry large 
sizes now selling and advertising milk 
in glass half-gallons. 


"35 


Milwaukee, Wisc.: 


Glass gallon and half-gallon bottles 
represent large percentage of entire 
market with store business in multiple 
quart glass bottles outstanding. 


Detroit, Mich.: 


Multiple quart glass bottles in super- 
markets and chains. Several supers fea- 
ture glass half-gallons in special pro- 
motions and advertising. Stores and 
distributors report glass half-gallons 
going big. 


Foresighted bottlers are riding this 
trend and getting even better pre- 
pared to enjoy the ride in the months 
ahead. Let us tell you how Lamb 
Quality Glass Bottles can help you 
get your rightful share of this grow- 
ing market! 


THELAMB citasscomPpANy ‘an 


MOUNT VERNON, OHIO 
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@® EASIER WORK 


@ FASTER PICKUP 
AND GO 


Design-dictated by the milk haulers 
themselves, these Granco Tankers 
meet their every need perfectly for 
rugged seven-day-week service. And 
hundreds of haulers and millions of 


miles over the roughest country roads 


‘4: . 
2 The 27 -Lidcve, GRANCO 
have proved they can take it! 
Overneap Door Whether you need a single unit or 


a fleet, you can have a custom-built 
° easy to open Granco equipped with the exclusive 


e protects you from the elements Overhead Door and other advanced 
® opens everything to easy reach features .. . at no more than the cost 
at the business end. of an ordinary truck tank. 


A Familiar Sight ...GRANCO’S With the one Rear Door 





PROGRESS 
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he Aw American Tradition... 


owoys EGG N OG 
Qube 


Vis Millions of American families today are enjoying Egg Nog at 





holiday-time...thanks to Ready-to-Serve Egg Nog. And what a ry: 
joy for modern housewives, to be able to buy Egg Nog with 










that old-fashioned flavor. Bowey’s alone makes it from an old iM 
Colonial recipe, with genuine imported spices! Rich in flavor 
and bright in color, Bowey’s Egg Nog Supreme is truly oy 6 


The New American Tradition. 











Shipments Anytime 
Anywhere in the U.S.A. N-ALC 


Bowey’s Eastern, Central and 
Western Plants make immediat« 
delivery of Egg Nog possible 
—on quick notice. No need 










to warehouse your own 

= supply, no need to “‘over- 

' ~» order”. Write today for 

a * full information on 

~~ how Bowey’s nation 

wide service can 

hc : effect savings for ‘you 
a 

oe 





Chicago 10, Illinois - Brooklyn 5, N.Y. ‘ Los Angeles 58, Calif. 7 
679 Orleans St. 771 Bedford Ave. 4368 District Bivd. © 


Dont Take Our Waid for it! 


There IS a big difference in 


. Egg Nogs made with different 
ale. aloha for ale mixes. We want you 


re 55 to TASTE the difference 
F R E E T EST BATC H yourself—you be the judge! 
sample of Bowey’s 


acicm felc 








| Syprome 


‘Bowey’s Egg Nog Supreme— 

with Bowey’s strong local market 
promotions—pays off for thousands of 

dairies in SALES INCREASES YEAR 

AFTER YEAR! 

® Made from an Original Old Colonial Recipe 
_ +. with the finest ingredients obtainable. 





® Rich in Flavor and Color! 


® Spiced Just So with Genuine Imported Spices 
»-No artificial spices! 


on oe ee 
s Send Coupon Today for ~~ 
oe” “FREE TEST BATCH” *10Tin ~% 
4 BOWEY’'S EGG NOG SUPREME ®» 





NAME OF DAIRY 





ADDRESS 











City ZONE 





ee Chicago 10, Illinois, 679 Orleans St. 
, Brooklyn 5, N.Y., 771 Bedford Ave. 
Los Angeles 58, Calif., 4368 District Blvd. 





haces 
a YOUR TITLE 





owe customon will like ita taste... 
you'll like the way it sells 


e Blanke-Baer’s flavor blend of smooth, golden ingredients, 
fresh spices and flavor helps you sell more egg nog. 


PLUS!!! the fastest selling 
premium ever offered on 
Egg Nog to bring you 
greater sales. Write us Color-packed advertising helps you get more business. 

today for details. And sparkling new premiums...are bound to make your egg 


nog bottled drink and ice cream “‘repeat’’ favorites. 


QUICK SHIPMENTS FROM STRATEGIC WAREHOUSES IN 


LOS ANGELES - SAN FRANCISCO - SALT LAKE CITY - BIRMINGHAM - HARRISBURG, PA. - SEATTLE 
BOSTON - DENVER - PATERSON, N.J. - RALEIGH, N.C. - ATLANTA - DALLAS - AND ST. LOUIS 


BLANKE-BAER 


EXTRACT AND PRESERVING COMPANY 
3224 S. KINGSHIGHWAY ST. LOUIS 9, MO. 
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BLAW-KNOX 
SPRAY DRYERS 


GIVE YOU THE PROVEN BEST IN SPRAY 
DRYER DESIGN— Many Blaw-Knox “‘firsts’’ 
have contributed to universal customer 
acceptance of Blaw-Knox equipment. Over 
230 world wide installations prove this to 
be true. 

Blaw-Knox spray dryers are first . . . with Send fer cur d bulletin No. 560 
bl : : - spray dryer bulletin No. 
aterscces Fe crgeonseeg: i phy "ons a which describes the complete range of sizes 
product versatility; affords quick easy change from 100 to 3,000 Ibs. per hour. 

over from nonfat milk to buttermilk, whey, 
whole milk and baby foods... first . . . with 
—— powder removal; regardless of hi- 

umidity or difficult powder characteristics 


your powder can be pera to any required 

temperature and delivered to even a remote ” 

packaging area... first... . with push-button esa ENOF. COMPANIES 
controls for every phase of the drying opera- pret yt ia ; : "Tite ities 

tion. All of these dependable features are 34 North Welaut Ace. Mere, Stas 

built in to produce top quality powder, 








TETRA PAK SCORES A HIT 


EASY OPENING at notched corner presents no problem for 24,000 UNITS per day at the rate of 75 per minute are 
youngsters even in the lowest grades. formed, filled, sealed and automatically packed on this ma- 
chine, which is operated by one man. 
















N NORTH CAROLINA 





A Large Number of Wilmington Schools 
Now Drink Their Milk from New Containers 


Tetra Pak now enjoys an enthusiastic ac- 
ceptance both at Sealtest Southern Dairies 
(Division of National Dairies) and in schools 
within a 100 mile range of Wilmington, 
North Carolina. 

After five months of successful operation, 
Sealtest reports excellent acceptance from 
most of the schools in the area. 

The in-plant story proved just as bright- 


ening: the Tetra Pak machine was inexpen- 


wy 


sive to operate, the finished package cost 
less, and the Tetra Pak installation fitted 
perfectly within the total operation which 
included other types of milk packaging. 

Let a specialist from Crown Zellerbach 
(manufacturer of Tetra Pak paper) show 
you the way to production economies as well 
as Tetra Pak merchandising and marketing 
data. Write Department TK-7 at below ad- 
dress for complete details. 


CROWN ZELLERBACH CORPORATION 


a 343 SANSOME STREET, SAN FRANCISCO, CALIFORNIA 








ee * ~< “ » 4 7 ' 
LIGHT CASES are easily handled and placed right on feeding 
line. Children serve themselves directly from cases. 











SCHOOL CHILDREN like their milk in Tetra Pak — Sealtest 
Southern Dairies’ new package for milk. 


are NO SPILLS because of Tetra Pak’s low center of gravity. In 
na- addition to fewer accidents, disposal is simple since Tetra Paks 
crush flat when empty. 
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Wheltver. your bollling a 





36 quarts (or 20 to 25 half- 
gallons) per minute easily on 
A62 (above) and G63 (lower 
left). 45 half-pints per minute. 


Only Federal fillers give you these added exclusive features 


@ ‘Vacu-Matic’ valves — highest and filler bowl simultaneously 
filling capacity per valve of any on the Aé2. 


filler on the market. in 
@ Central lubrication system — 


@ ‘Quik-Clean’ cappers — easiest easiest to service. 


to take apart and clean. : 
P @ All welded frame construction. 





@ Easily adjusted bottle timer pre- Modern styling. Smooth and 
vents breakage at infeed. self-draining surfaces save 
@ Smooth uniform bottling hand- foanup time. 
ling prevents breakage on the @ All models, large and small, 
filler. are available in ‘All-Stainless.’ 
@ Fiber star-wheels and guides 
handle bottles quietly without Compare a Federal with any other 
scratching. filler. You'll find in price, production 
10 to 15 gallons per minute on the Federal "i 
G63. Fills up to 60 half-pints per minute. * Rapid bottle change-over! One and exclusive features, Federal gives 
crank raises and lowers cappers you most! Why accept anything less? 


Write for Federal’s full-line, fully illustrated brochure. 


AMERICA’S ONLY EXCLUSIVE MANUFACTURERS OF - 
MILK BOTTLE FILLING EQUIPMENT 
OS | q: Co. 1117 SOUTH SECOND ST., MILWAUKEE 4, WIS. 
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RIGHT FROM THE START... 


the P-38 DACRO was designed to be the most efficient, 
most economical cap you could use...and-one that 
your customers would prefer. It was the very first 
38 mm. aluminum cap. Today there are caps that look 


for cans + closures - crowns - 
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like the P-38 DACRO, but none that offers the same 
high quality. It’s neat, sanitary, easy to remove and 
re-seal. Compare the P-38 DACRO with the caps 
you’re now using . . . and profit by the difference. 


machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 













Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 lbs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 


1c 
ON -AR_ 


Ss. 9 
ay 
EL. wiRES 





BRANCH OFFICES 
KANSAS CITY © NEW 


OW.. 


Pure-Pak wire service! 





Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-Ib. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 2114 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


10257 TORRENCE AVENUE - CHICAGO 17 


ATLANTA © BALTIMORE *© BOSTON #© COLUMBUS 


YORK © PHILADELPHIA @¢ ST. LOUIS *© SAN FRANCISCO 
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Find the firm going places...youll find IBESTONES| 


” . 
in Sect Ou Meat Markets—A List A 
nee aRtington 14909 By Districts (61) 


ALLENDALE PAR 
tery From All SiMeat Markets ARVO MEA 


or, eects TRobridge 6-1000 | FAR WEST 5 


APRIL Skinned he, nels * 

| “The Home of 

ity Meats Since 18687 
U. $. Government Inspected 
Home-made Corned Beef 
Kosher Sausage Products 


‘ 


Whether you operate one truck or twenty, you'll find that Firestone’s 
truck tire costs less per mile. Billions of miles of carefully kept fleet 
records prove it. 


Firestone has always built extra strength and long life into every Firestone 
truck tire. Now, even greater strength and longer wear are being built 
into Firestone truck tires through the use of Firestone Rubber-X and 
Firestone S/F (Shock Fortified) cord. 


No wonder that, now more than ever, more truck operators are changing 
over to Firestone tires. Ask about Firestone Rubber-X at your Firestone 
Dealer or Store. That's the place for fast dependable service, 


Bs a 


TRANSPORT” SUPER ALL TRACTION™ 


too. g 
‘Firestone 
Copyright 1958, The Firestone Tire & Rubber Company ; 


Enjoy the Voice of Firestone every Monday evening on ABC television BETTER RUBBER FROM START TO FINISH 
Write No. 15 on Reader Service Card — Page 129 
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There’s more to this 
milk package than 


just 8 ounces... 


because it's LEE 


DOBECKMUN’S TETRA PAK! 


This is what 
dairymen are 





saying: 


=e 


- "Tetra Pak is economical, | saved on material, storage and labor." 





2. "Sanitary? Why nothing gets in but the milk, because Tetra Pak is heat sealed.” 








3. "A rugged package. .it eliminated leakers on my assembly line as well as on my customers’ tables.” 








4. "| like its triangular shape because now my milk can't be spilled or wasted!" 





5. "Its new easy-opening device makes it a natural for school kids." 





™ 7 — — $$$ $$ 


6. "Tetra Pak is easy to dispose of—just flatten it.” 





7. "Glass washing is eliminated, and this means no breakage.” 








8. "The pyramid shape means it can be stacked any old way—even between bottles—saves storage space.” 





PP ie Pr >iP Yv 











Get the complete story on Dobeckmun’s Tetra Pak...Write Dobeckmun — 


The Dobeckmun Company, A Division of The Dow Chemical Co. 
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BUT ME NO BUTZ 
Dear Mr. Myrick: 


I refer to an article on page 77 of your July 
1958 issue entitled “A New Idea for Merchandising 
Dairy Products” by Dale E. Butz. Either this article 
is some kind of a joke which escapes me, or your 
editorial staff has no business being engaged in hand- 
ling a trade publication. 


The idea suggested by Butz has not only been 
embodied in a store of ours for the past four years, 
but was used in a number of cities on the West 
Coast averaging anywheres from 10,000 to 18,000 
quarts of milk per day per store which are run as 
per the suggested “new idea” in this article. There 


are others like it scattered throughout the country. 


We have had numerous requests from maga- 
zines to write up our operations, but I have always 
refused because I could see no point in spending the 
time on permitting such an article. The fact that 
Butz is an Extension Specialist in Agricultural Eco- 
nomics is appalling. Obviously he has no business 
Certainly Butz 
should get off his butt and travel around the country 


and become educated before he professes to be a 


advising anybody in marketing. 


specialist in anything. What is even more appalling 
is that your editorial staff would print such an article, 
for it proves that none of you know what is going on 
in the industry and thus have no business represent- 
ing yourselves as experts in the field of milk and 
milk marketing. 

I can think of no reason why you shouldn't 


cancel my subscription, can you? 


New York 


With all due respect to our New York 
reader, we would point out that the drive-in 
Mr. Butz proposed was markedly different from 
present day drive-ins. The use of an “air cur- 
tain,” service stations, credit cards and auto- 
matic bookkeeping are some of the variations 
suggested. 

aa 


ANYBODY GOT A COPY? 


Gentlemen: 


This may be an impossible request but there is 
only one way to find out. 


Is it possible to get a copy of the Milk Plant 
Monthly which carried the story of the Minnesota 


September, 1958 








Are you getting your share 


of new business ? 
THE 


Richer 
-Pour 


MILK BOTTLE 


is a novel bottle to— 
increase your sales 

give you individuality 

hold your customers 

open the door to new accounts 

















Yours exclusively by fran- 
chise agreement. Different 
from any bottle on the mar- 
ket and a proven business 
getter in many areas. 


Send for sample bottle 
Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md. 
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U.S.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS a 


SANITARY — PURE This Dine Mist-like HAYNES-SPRAY 
ODORLESS —TASTELESS should be used ta lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
= THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - « 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SMAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
2 PACKED 6-12 oz. CANS PER CARTON & 
‘ SHIPPING WEIGHT —7 LBS 








“DH” SERIES 
Push Button 
CONTROL 


“ET” SERIES 
All-Stainless 
STEEL PRESS 








PRESSES Zlao 
the EXCLUSIVE 
3g-Gag Flo 
PLATE 
to fit the budgets 
of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 
gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 





FREE BULLETINS 


Completely DESIGNED, ENGINEERED 
and MANUFACTURED by 


7t's the KUSEL 


KUSEL DAIRY EQUIPMENT CO. PLATE “az 
Dept. A, Watertown, Wisconsin , 
Write for name of NEAREST DISTRIBUTOR the BIG 
DIFFERENCE 
iow 82 
1 


‘\ ] 
+ 
/\ 
f 





“C” Series 


“J” Series 
Economy Most 


PAINTED PRESS ECONOMICAL 
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Valley Milk Producers Association Plant at Belle 
Plaine, Minnesota shortly after its completion late 
in 1943 or in 1944. 


This was the first of a group of plants now 
comprising a very sizeable and successful organiza- 
tion. I was the second employee, and first super- 
intendent, of this organization and my picture was 
on the cover of that issue. This fact, along with the 
story of the plant, made it a treasured volume for 
me. My copy was destroyed by accident and I would 
like very much to replace it. 


I will appreciate anything you can do. 


Bernard R. Hibbs 


If perchance you have maintained a file 
of Milk Plant Monthlies we would be deeply 
grateful if you could spare the issue in question. 
The magazine has changed hands twice since 
1943 and back copies are scarce. 


THE LOSS LEADER TECHNIQUE 
Dear Norm: 


I have been reading so much recently about the 
evolution, or should I call it revolution, in milk dis 
tribution that the thought has occurred to me that 
the whole story is not being told. It seems to be 
taken for granted that home delivery is definitely on 


its way out. 


In all of the reams of copy on the subject there 


is at least one important facet that is missing. Why? 


Many states have fair trade laws which embody 
minimum mark-up requirements that are so low (in 
Massachusetts 6 per cent) that they automatically 


foster the “loss-leader” technique. 


I think it is well known that the cost of doing 
business in the chains, nationally, is from 16 per cent 
to 19 per cent of sales. Of course the chains, having 
4000 to 6000 items on which to make their cost of 
doing business, could give the milk away as a regular 
thing and still live. 

It seems to me that with very little research you 
could propound some very potent suggestions worthy 


at least of editorial comment if not a spot the law- 


makers should deal with. 


This is a subject I could elaborate upon in 
strong words but not in writing. 
Best regards, 


Massachusetts 


Our article on trade practices in this issue 
may have some degree of potency. Hope so. 
Write No. 19 on Reader Service Card — Page 129 > 
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The Girton Transport Tank Washer cleans tanks up to Girton Storage Tanks of 600-3000 gallons and Girton 
48° long. Two jets rock at 5 rpm and deliver a fan Processors of 200-1000 gallons are automatically 
shaped spray at 115 gpm. The same perfect cleaning cleaned with the Girton cleaning head mounted on the 
job is guaranteed with each successive washing. agitator shaft. All Storage Tanks and Processors are 
0 fh designed for automatic cleaning. 
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Wheel the Girton pump to any job. It’s self-adjusting 
impeller allows it to be used on any pumping job with- 
out ever burning out the motor. Perfect for C-I-P! 
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Girton Pipe and Parts Washer is the most versatile piece of wash- 
ing equipment in the dairy. It washes separator discs, ice cream 
mutators, homo. valves, Pure Pak pistons and slides, parts and 
fittings. A Girton 5 H.P. pump circulates 135 gpm through the tank 
to eliminate all hand scrubbing. 
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Girton-eered Equipment Keeps You Cleaning Dollars Ahead 





GIRTON PROCESSORS, STORAGE TANKS 


Clean “Shemselves 


IN JUST MINUTES 





New Girton Rectangular Storage Tanks and ‘‘Job-Rated’’ 
Processors...now available with built-in Girton Slit-Jet 
Cleaning Head...providing labor-saving automatic washing. 
Units ‘‘clean themselves’’ with pze-rinse, hot detergent 
wash and final rinse...while operator is doing other work. 
A fan-shaped jet spray rotates on agitator shaft to cover 
entire interior surface. Cleaning time is 7 to 12 minutes! 























C-I-P Pump au Buggy WHEELS ANYWHERE, AND ADJUSTS TO ANY HEAD 


Wheel this free-wheeling pump buggy anywhere and attach head to assure maximum volume, or reduce radius for a 
it to any line in the plant. The revolutionary Girton Pump small head, by-passing part of liquid to prevent overload 
adjusts itself to varying heads by means of a com- on motor. Motors never burn out due to overload. 1/4 to 
pensating impeller. Two independent impeller vanes, 15H.P. sizes. This is your answer to the demands now 
each hinged to the pump shaft, stretch out for a high placed on pumps for in-place cleaning. 


FOR TRANSPORT TANK TRUCKS AND BULK PICK-UPS 


The operator never has to enter truck tank for cleaning 
when a Girton Circulating Tanker Washer is on the job. He 
is free to do other work while the inside of the tank is 
being cleaned automatically. And clean it will be! Milk 
residues and foreign matter cannot withstand the terrific 
volume of wash and rinse waters circulated by the twin, 
slit-jet cleaning heads. High volume and full coverage at 
steady pressures is the secret to the outstanding cleaning 
action. Two models: for Transport Tanks (up to 48’) and 
for Bulk Pick-Up Truck Tanks (up to 32’). 





A big, 5 ‘‘horse’’ Girton ‘‘compensating impeller’? Pump PARTS WASHER CAN Double 
circulates 135 gallons per minute through the solution tank. -|.P 

The resulting turbulence provides a scrubbing action that __ — “ sions - 
thoroughly cleans anything placed in the tank, including | 
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pipe, fittings, separator discs, homogenizer and freezer | ——_——_— ee 

ry valves, etc. It saves many hours each week over ; - 

and cleaning -- cleans better! It reduces losses on parts | 

broken or dented in handling. Bus 
| -_~ ' 
| : 7 Rs 

The Girton Circulating Pipe and Parts Washers can also be | 4 I Ly A + 

connected up to in-place pipelines to gain an efficient | i”) > M 

C-I-P operation. Use on any line in the plant. Compen- : “? Lp” S: 

sating impeller on Girton pump adjusts to any head. Avail- | 2 _ ) 

able with wheels for ease of moving. All stainless steel | . 

construction in 52’’, 6’, 10’ lengths. Za S) | 


Ge Certain! Buy Gorton! ’ Dept 


IRTON ANUFACTURING IMPANVY 
Literature and specifications available on all of the above - FT {(—1 TURING (0 MEA 





Girton Products. See your Girton dealer or write to: Millville, Pa. 
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age. Consumer prices showed sub- was only 2 cents and the high 
SDA ts high : , stantially less variation in single varied generally by a like amount. 
in po August. Dealer buying range, 25k4—-82h the high, the low and high prices for the regions 
oo for fluid 1 milk averaged $5 39 eared oe Tee eee nape are given. This range is somewhat 
P : ; region and the latter in the mid- deceptive. Usually the prices with- 
per cwt. Average single quart home Aiieaiie euen, . 
ree : ‘ . in a region followed a narrower 
delivered price was 25.3, up .2 cent an: Gin Ge Glin Mie 
ee Py as <T eves Ragen, SECF. Cottage Cheese Generally one or two cities varied 
Producer prices by regions Cottage cheese prices showed a from the general pattern giving the 
| showed a wide range with the West surprising uniformity all over the quotation a wider range than there 
North Central States showing the nation. With the exception of the would otherwise have been. Fig- 
lowest figure of $4.25 per cwt. East North Central States which ures are taken from the USDA 
New England prices were highest were about 3 cents a pound below Fluid Milk and Cream Report dated 
in the nation at $6.26 on the aver- the national range, the low range August 15. 
- , : Region ; - Fluid Milk—Home Delivery JS 65> Fluid Milk—Stores 
tlo . $$ ————--—— -—______. 
/4 He Class 1 Price Quarts Half Gal. Gallons Quarts Half Gal. Gallons 
3 now ee 3.5% Glass Glass Glass Paper Paper fame 
New England 6.24 22 -30 52-56 1.02-1.06 23 -29 38-53 74-98 
6.40 
Mid Atlantic 5.55 25%-32% 50-58 —«1.00-1.06 23 -30 49-55 96-1.00 
6.40 
E. North 3.65 20 -28% 42-57 65-99 20 -28% 30-45 63-84 
UPS Central 4.44 
W. North 8.65 20 -27 35-48 78-85 18 -25 30-48 69-82 
aning Central 5.15 
. He S. Atlantic 4.87 26 -30 44-59 1.02 24 -29 40-57 80-98 
nk is 6.85 
Milk E. South 4.15 22 -29 42-53 77-92 22 -27 38-53 72-75 
rrific W. South 4.81 22 -29 42-56 86-92 24 -28 39-54 78-95 
win, | Central 6.27 
pe at — ; 
:ning Central 6.27 
) and Mountain 4.46 22 -27 44-51 84-90 22 -27 44-53 75-83 
5.95 
89-98 21%-24 42-47 84-94 Pacific 4.62 23 -26 46-50 
5.71 
Cream Cottage Cheese 
Region Half & Half Per Pt. Table Cream (% pt.) Pound Pkg. 12 Ounce Pkg. 
| ~ Home Store Home Store Home Store Home Store 
Glass Paper Glass Paper ns - 
| a cents cents cents cents cents cents cents cents 
New England §= 22§-24 19-95 31-35% 29-33 25 24 
Mid Atlantic 314-42 28-41 25 -30 24-31 29-35 24-31 31 net 
E. North 82 -43 29-37 29 -37h 22-32 28-30 19-34 23-28 23-28 
Central 
W. North 28 -43 27-31 23%-26 23-24 25-33 28 24 23-24 
Central 
| S. Atlantic 27 -37 19-37 23 -30 17-30 2 21 25-29 21-29 
E. South 25 -33 25-31 21 -26 21-25 29-32 28-31 26 26 
Central 
W. South 31 -36 30-35 24 -26 23-25 33 33 25-27 22-28 
” Central 
Lv) Mountain 29 -36 29-35 22 -28 22-28 30 29 23-27 23-25 
Pacific 28 -29 28-29 25 -27 24-25 30-35 32-35 32 32 
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-the drink that sells the year ’round! 


nanew beverage blend of 6 fruit juices 


Route salesmen report 
enthusiastic sales acceptance— 

; consistent repeats in all 

kinds of weather. 


Fall Time is Fun Time—Get 
your profits now with the 
“Party-Time Anytime Drink!” 
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Dairies bottle it in half-gallons, quarts, pints, | 


14 quarts in both glass and paper Ni “at 
bi SA 
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one” SPOT INC. 
1501 BEVERLY BLVD. 
LOS ANGELES 
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CAN A ROUTE BE STOLEN? 


FTEN in northwest Arkan- 
sas, remarked a federal 
judge in a recent decision, 

milk routes are bought and sold. 
In the case in which this comment 
was made, approximately 25 pro- 
ducers delivered their milk to the 
operators of the route. From there 
the milk was trucked to a terminal 
station of large semi-trailer trucks 
and transported to Dallas, Texas 
where it was weighed, and tickets 
returned to the trucks along with 
the washed cans. 


Sometime after the establish- 
ment of this route, its owners for 
$6,000 made an agreement by 
which they did “sell and transfer 
the ownership of milk route #800, 
with 1953 GMC truck” and did 
“agree not to pick up any milk in 
the territory that is served by 
them in what is called the Lincoln 
Route, or #800 route.” 


During the year following this 
transfer, services rendered by 
these new milk route owners be- 
came progressively unsatisfactory, 
substantial quantities of the milk 
were spilled and lost, weight tick- 
ets frequently mislaid or not re- 
turned, milk cans returned un- 
washed and collections increas- 
ingly irregular. 


When finally the Dallas health 
inspector announced his intention 
of suspending the route owners’ 
permit, producers arranged for 
the establishment of another route 
and suit was promptly brought by 
the former owners. 


In that action it was claimed 
that the succeeding milk route 
operators “did wrongfully and un- 
lawfully take possession of said 
milk route and began the opera- 
tion of their own milk trucks and 


ON THE LEGAL SIDE 





By ALBERT W. GRAY 


wrongfully and unlawfully ejected 
this former owner from that route 
and converted said milk route to 
their own use.” 


In its denial of any recovery by 
this former owner the federal 
court said of this charge of theft, 
that there was, “Not anything 
which was the subject of conver- 
sion except the equipment and, of 
course, the equipment was not 
touched by their successors.” 





REFERENCES 
Whiteley v. Foremost Dairies, 254 Fed. 
2d 36, Arkansas, April 16, 1958 


MILK VENDING MACHINES 
AND ZONING LAWS 


ILK vending machines 
have been held by the 
New York courts to be 


outside the ban of zoning laws 
against commercial activities. 


By the Supreme Court of that 
state on July 2nd, in its decision 
of an action by the Dellwood 
Dairy Co. against New Rochelle, 
the court called attention to the 
absence of employees in attend- 
ance, that no signs are displayed 
and no invitation extended to the 
public. 


Further the machine is installed 
and maintained solely for the 
benefit of the tenants of the apart- 
ment building with no right or 
permission to its use extended to 
others. Such machines, said the 
court were similar to coin oper- 
ated water, gas or electric meters. 


“This machine supplements and 
at times supersedes the traditional 
service afforded by the route 
salesman who delivers milk to the 
various individual apartments and 
receives payment therefor. 


“It is this court’s view that the 
mechanical rendition of this serv- 


ice does not interfere with the 
fundamental residential nature of 
the building any more than do the 
operations of a route salesman, 
nor is the said machine any more 
of a commercial operation than 
the traditional activity of the said 
route salesman.” 





Dellwood Dairy Co. v. New Rochelle, 
27 Law Week 2016, July 2, 1958 


uv 

DISPENSER PATENT INVALID 
ATENT ON a dispenser 
p device for the throw-away 
type pressure whipped 
cream packages, issued on Nov- 
ember 8, 1949, is owned by the 
Bowman Dairy Company. In 
an action brought by this com- 
pany against the Aerated Con- 
tainer Corporation, it was 
claimed that this patent had 
been infringed by a somewhat 

similar device. 


When this suit was recently 
dismissed on the ground that the 
Bowman patent lacked inven- 
tion and hence was invalid and 
that there had been as a con- 
sequence no infringement, the 
court said: 


“Valves of this type are old 
and well known, dating back to 
at least 1865 and are disclosed 
in the prior art in use on bottles, 
bottle caps, corks, stoppers, 
threaded housings, metal caps, 
can covers, flexible hoses and 
the like. Such valves were em- 
ployed in dispensing pressurized 
cream at least as early as 1935. 
It was known at that time that 
packaging cream in a container 
with a soluble gas under pres- 
sure would produce a gas and 
ice cream solution.” 





Bowman Dairy Co. v. Aerated Con- 
tainer Corp., 152 F.S. 842, Illinois, 
April 30, 1957. 
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Seal-Hood is the closure that means good retail 

business. Customers like its positive protection... 
protection that keeps your milk fresh to the last drop. 
They like its twist-off, snap-on ease of handling in 

the home. They appreciate the fact that when using Seal- 
Hood, hands never touch the pouring lip. And you'll 
appreciate Seal-Hood’s economy on the capping line. It 
goes on in one split-second operation. You avoid the 
expense of a separate hooder. You eliminate bottle break- 
age and milk loss. You cap more bottles in less time. And 
Seal-Hood is most efficient when working with auto-casing 
or pack-off equipment. For full information and free 
samples, write us soon or ask to have our representative call. 


el-Hoolh AND Seal-Negd 


Protect To The Last Drop In The Bottle 


American Seal-Kap Corporation, 11-05 44th Drive, Long Island City 1, N.Y. 


*Trade-mark Reg. U.S. Pat. Off. 














Shot Vimeo... 


Congress Acts to Help 
Small Business 


NDC Assays United 
Nations Report On 
Radioactivity 


26 


Three out of five bills supported by the 
National Independent Dairies Association were 
passed by the 85th Congress. All of the bills were 
designed to help small business. One was concerned 
specifically with the dairy industry. The bills 
were (1) The Small Business Investment Act of 
1958, popularly known as the Johnson-Patman Act. 
Under the terms of the act $250,000,000 was appro- 
priated to help finance Small Business Investment 
Companies that will make loans to small businesses 
in the communities where the investment companies 
are located. (2) Payment of inheritance taxes 
levied against small family concerns may be spread 
over a period of ten years rather than paid all 
at one time. (3) Jurisdiction over trade practices 
involving meat packing establishments, insofar as 
the sale of dairy products at the retail level 
is concerned, was transferred from the Department 
of Agriculture to the Federal Trade Commission. 
Under the Packers and Stockyards Act jurisdiction 
over these establishments had been in the hands of 
the Department of Agriculture. By purchasing small 
meat packing plants some dairy products firms and 
other food distributors placed themselves beyond 
the control of the Federal Trade Commission. The 
new legislation is designed to prevent this. 


A United Nations Scientific Committee re- 
port on the Effects of Atomic Radiation issued Aug- 
ust 10 was followed speedily by an analysis of the 
report. for the dairy industry by the National Dairy 
Council in its August 20 issue of "Trends." The 
Council took an infinitely complex topic and re- 
duced it to terms understandable by the lay public. 


"Trends" defines, describes and discusses 
fallout, strontium-90, the moral and political 
overtones of weapons testing, current scientific 
opinion, the background of all radioactivity, and 
the relationship of the cow to strontium-90. 


One of the most significant points stressed 
by "Trends" is that even if weapons testing is 
suspended, there will be need for the dairy indus- 
try to remain alert because of the length of time 
it takes for radioactive material created by 
current tests to drift to earth. 
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These Taylor Instruments 


are saving us money! 


Watching costs more closely than ever these 


days? Keep a continuing check on the efficiency 


of your plant by installing Taylor instruments 
wherever you need to indicate, record or 


controi .emperature, pressure or rate of flow. 
You're buying years of experience in \ 
the dairy industry when you specify 


Taylor. Call your Dairy Equipment 
Supplier, or write for Catalog 500A. 
Taylor Instrument Companies, 
Rochester, N.Y., or Toronto, Ontario. 








Taylor Recording Thermometer meets 
the strictest legal requirements. White 
case (shown) is standard. Black case or 
stainless steel case, for stainless steel 
panel boards. 
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BI-THERM* Dial Thermometer is a sim- 
ple, dependable and economical instru- 
ment for all liquids requiring sanitary 
connections on pipe lines. Rugged, cor- 
rosion resistant. Waterproof case. 













Taylor Self-Acting Temperature Control- 
ler is simple, easy to use and inexpen- 
sive. Reacts quickly to changes in tem- 
peratures. Requires no auxiliary air 
supply for operation. 





Homogenizer Pressure Gage, consid- 
ered the most dependable on the mar- 
ket. Highly responsive because pres- 
sure sensitive element is in direct con- 
tact with product. Water-tight case. 
Sanitary connections. 








6” Dial Thermometer is also available 
as a sanitary pressure gage. Moisture- 
proof, diecast aluminum case. Range as 
shown here, or 0° to 100°F. available. 


Long Stem CLEANLINER* Thermometer 
for jacketed tanks, vats and pasteurizers 
is designed to meet all Board of Health 
requirements. Umbrella-flange. Choice 
of stem lengths. 


*Reg. U.S. Pat. Off. 


Taylor Luslruments MEAN ACCURACY FIRST 
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EDITORIAL 





There Was One Who Dared 


N August 12 our colleague, Herbert Saal, associate editor of the 
American Milk Review and Milk Plant Monthly, was elected to the County 
Committee of his political party in a suburban New York community. 
The politics of that area are dominated by a powerful political machine. 
During his campaign, which was a single-handed door-to-door proposition, 
odds against Mr. Saal’s election were quoted at 100 to 1. 


On August 20 Mr. Saal attended the first meeting of the committee 
to which he had been legally elected. Of the 34 members of the committee 
present, he was the only one asked to show his certificate of election. 


When he said that his certificate was at home he was ordered by the 
chairman to “get out.” He refused and was threatened with physical vio- 
lence. He offered to call his home and have the certificate brought to the 
meeting. When he attempted to use a public telephone in the meeting 
room he was physically barred from so doing by the chairman who then 
invited him out to the “back room,” saying, “Ill show you how I'll put 
you out!” Mr. Saal met all of the threats, all of the barriers that were 
raised against him with a dignity and a courage that eventually won him 
his seat and the secret admiration of his fellow committeemen. 


Word of the incident spread in the community. The next day Mr. 
Saal received many telephone calls congratulating him on his stand. Most 
of the callers said, “I can’t give you my name but I want you to know that 
I’m with you a hundred per cent.” 


In the baffling, complex fabric of American politics this is a small 
incident. Its significance, however, is fundamental. Of all the hundreds 
of people who would have liked to beat the machine there was only one 
with the courage, the brains, and the determination to face the challenge. 


The challenges that confront the dairy industry are numerous and 
intricate. The stakes are high. The tendency is to play it safe, to hope 
for the best. But here and there one finds a man who dares to meet the 
hazard. Here and there one finds a Connie Millroth, a Herman Boland, a 
George Scott, a Steve Vidal, a John Parkman, a John Stewart, a Henry 
Duda. 


In the dairy industry even as in government the fundamental problems 
are problems of people. Nothing much happens toward solving these 
problems until someone dares to meet the challenge. As Herb Saal has 
demonstrated, you don’t even begin to win until you try. Goliath did not 
fall until David stood against him. 
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The Boston 
Chocolate Milk 
Party 


A story based on a true case history of a 
Kraft Chocolate Flavored Powder Customer. 











(= since that historic tea party, folks 
around Boston have been mighty choosy about their 
beverages. 

And nobody was in a better position to know this 
than Miles Standoff, plant manager of a dairy which 
served them*. 

Miles was having trouble with his chocolate milk. 
One day it’d be perfect. The next, not so perfect. And 
that was the way it went. 

Luckily, it hadn’t gone too far when Charley, Kraft 
Chocolate Flavored Powder salesman, dropped in. 





“How’s your chocolate milk business, Mr. Standoff?” 
asked Charley. 

Miles didn’t answer. He just looked at Charley as 
though he were a cross between Benedict Arnold and 
George III. 

“Look, Mr. Standoff,” Charley hastened to explain, 
“T only ask because I’m in a position to do something 
about it.” 





Then Charley told Miles how Kraft offers dairymen 
three important things: 1) a flavoring of superior quality; 
2) all the technical assistance they need; and 3) mer- 
chandising ideas to help them sell. 

Miles perked up a little. ““Go over that point #2 again, 
will you, Charley?” he asked. 





So Charley did. In fact he did better than that. Next 
day, he came back with John Almen, the technical man 
who assists Kraft customers in that area. 

“Speak for yourself, John,’”’ Charley told him. 

And John, who believes actions speak louder than 
words, went right to work side by side with Miles to 
help straighten out his chocolate milk problems. 

Of course, they started with Kraft Chocolate Flavored 
Powder. Then, since Miles was convinced Boston folks 
favor a sweeter drink, they took out a little chocolate, 
added a little sugar to the formula. (You can do this to 
Kraft powder without affecting the stabilizer. Kraft has 
a greater safety margin.) 





Finally they had a chocolate milk that Miles thought 
was just perfect. What’s more, some of his employees 
who sampled it thought it was just perfect, too. So did 
passers-by whom Miles invited to make the test. 

So it was perfect one day. And the next day? It was 
perfect again. And the day after that. 

This took place several years ago. Miles has been 
using Kraft Chocolate Flavored Powder ever since. (And 
if a problem is ever anticipated, Johnny Almen is 
Johnny-on-the-spot to help Miles knock it out before 
it gets a start.) 





Now maybe the folks in your area aren’t as choosy 
as they are in Boston. But you'd still like to give them 
the best chocolate milk possible, wouldn’t you? 

Your Kraft salesman and technical man are just the 
boys who can help you do that. Why not find out about 
it? Call your nearest Kraft branch or division today. 


*Actual name on request. 


Kraft Foods 


500 PESHTIGO CT., CHICAGO 90,ILLINOIS DIVISION - 
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Court Says Okay to 


Price Reductions in Self-Defense 


N A DECISION by the United 
States District Court on April 23rd, 
of an action brought for price cut- 
ting by one competitor against an- 
other, is set forth in simple terms 
the extent the law permits the cut- 
ting of prices. 


The action of this competitor 
may be condemned, said the court, 
“only if its drop in prices was not 
to meet, but to beat competition.” 


By the statute that gives author- 
ity for this statement of the court 
it is provided, in part, “It shall be 
unlawful to sell or contract to sell 
goods in any of the United States 
at prices lower than those exacted 
by said person elsewhere in the 
United States, for the purpose of 
destroying competition or eliminat- 
ing a competitor in such part of the 
United States.” 
characterization of the 
statute’s ban on price cutting to 
destroy competition, reference was 
made to the decision by the federal 
court of the action brought by the 
Balian Ice Cream Co. against Arden 
Farms, in which this same charge 
of illegal price cutting was made. 
There the federal court had said, 


In its 


“It may be said Congress did not 
put a floor under all existing prices 
so these could never be lowered by 
a firm doing interstate business. 
Certain economists ¢ontend for this 
Such a 


construction. situation 


would not be in the public interest. 
The people are interested in ob- 
taining goods at the lowest price 
possible if competition is not vitally 
affected thereby. 

“The assumption suggested 
above would ring the death knell 
of competition. But it is well estab- 
lished that Congress did not seek by 
the Robinson-Patman Act either to 
destroy competition or so radically 
to curtail it that a seller would have 
no substantial right of self defense 
against a price raid by a compet- 
itor.” 

Three months before this terse 
comment was made by the federal 
court of price cutting—that it may 
be made to meet, not be beat, com- 
petition—a controversy of the same 
sort was before a federal appellate 
court for the review of a judgment 
rendered in New Mexico where it 
was held that here too, there had 
been no violation of this law. 


Sales in this instance had been 
made in New Mexico at lower 
prices than were demanded of buy- 
ers in Texas. That fact, it was 
contended, was discrimination, il- 
legal price cutting and a violation 
of this federal statute. 

“The Clayton Act,” said the 
court of this price cutting statute, 
“does not have the effect of making 
any and every differential in price 
in various areas illegal price dis- 
crimination within the intent and 


American Milk Review and Milk Plant Monthly 


By NORMAN MYRICK 


meaning of the statute. The Act 
concerns itself with price discrim- 
ination which is reasonably calcu- 
lated to lessen competition or tends 
to create a monopoly, or to injure, 
destroy or prevent competition with 
any person who either grants or 
knowingly receives the benefits of 
discrimination of that kind or with 
customers of both of them.” 


These decisions that price cutting 
is permitted when made to meet 
but not to beat competition, rest on 
the law laid down by the Supreme 
Court in a case extending over 
seventeen years of litigation that 
ended with a decision by that court 
in January of this year. While in 
that instance petroleum, not dairy 
products, was involved, the circum- 
stances of that price war were sub- 
stantially identical with those which 
faced Arden 
Angeles area. 


Farms in the Los 


To four jobbers in Detroit, Mich- 
igan sales had been made generally 
by an oil company at 1% cents per 
gallon below tank car prices made 
to service station operators in this 
same area. This price reduction, it 
was charged by the Federal Trade 
Commission, was a violation of this 
statute. 

“The heart of our national eco- 
nomic policy long has been faith 
in the value of competition,” the 
court said in its refusal to sustain 
the order of the Commission and 
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impose the penalties of this statute 
for the price reduction made by 
this dealer to meet the competition 
in this area. 

“In these statutes Congress was 
dealing with competition which it 
sought to protect and monopoly 
which it sought to prevent. We 
need not now reconcile the eco- 
nomic theory which underlies these 
laws. It is enough to say that Con- 
gress did not seek either to abolish 
competition or so radically to cur- 
tail it that a seller would have no 
substantial right to self defense 
against a price raid by a competitor. 


“For example, if a large custom- 
er requests his seller to meet a 
temptingly lower price offered to 
him by one of his seller’s competi- 
tors, the seller may well find it es- 
sential as a matter of business sur- 
vival, to meet that price rather than 
lose a customer. 


“It might be that this customer 
is the seller’s only available market 
for the major portion of the seller’s 
product and that the loss of this 
customer would result in forcing a 
much higher unit cost and higher 
sales price upon the seller’s other 
customers. There is nothing to 
show a congressional purpose, in 
such a situation, to compel the seller 
to choose only between ruinously 
cutting its prices to all customers 
to match the price offered to one, 
or refusing to meet the competition 
and then ruinously raising its prices 
to its remaining customers to cover 
increased unit costs. 


“There is, on the other hand, 
plain language and_ established 
practice which permits a seller to 
retain a customer by realistically 
meeting in good faith the price of- 
fered to that customer without 
necessarily changing the seller's 
price to its other customers.” 
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Dairy Trade Practices Scrutinized 


An excellent discussion of 
trade practice regulations 
with special reference to the 
dairy industry is contained in 
a publication just released by 
the Ohio Agricultural Ex- 
periment Station. The book- 
let, written by T. A. Wilson 
and E. F. Baumer, contains 
an analysis of existing trade 
laws, a discussion of the his- 
tory and philosophy that pro- 
duced them and a report of 
survey conducted in the dairy 
industry on trade practices. 
The title of the publication 1s 
Trade Practice Regulations 
With Special Reference to the 
Dairy Industry. 


Pointing out that the first 
major trade practice legisla- 
tion was the Interstate Com- 
merce Act of 1887, the book 
reports that in the summer of 
1957 there were forty-two 
States in the United States 
that had laws regulating un- 
fair trade practices in the 
dairy industry. 

Despite the numbers of 
State and Federal laws relat- 
ing to trade practices, the 
authors point out, “The busi- 
ness world was interested in 
and watchful of industry- 
trade practices for centuries 
before the enactment of the 
Sherman Anti-trust Act of 
1890. The passage of time, 
however, has neither de- 
creased the difficulties en- 
countered in determining the 
reasonable limits of control- 
ling such practices, nor has it 
evolved a sound legal philos- 
ophy to control these prac- 
tices.” 

Unfair trade practices are 
usually defined as those prac- 
tices engaged in by a firm, 
where the intent is to sub- 
stantially lessen, weaken or 
destroy competition. The dif- 
ficulty of establishing intent 
is obvious since only the in- 
dividual firm knows the in- 
tent. 


As far as the trade prac- 


tices used in marketing dairy 
products is concerned, it ap- 
pears that practically every 
method classified as unfair is 
in current use. Special dis- 
counts and rebates were re- 
ported in over two-thirds of 
the markets surveyed. Price 
discrimination also exists; 
however where price differ- 
ences between localities oc- 
cur, they were generally due 
to competitive prices. The 
dairies and the stores did not 
sell products below cost as a 
regular practice. When they 
did, it did not follow any set 
pattern. In addition to the 
preceding practices, dairy 
firms were providing services 
and equipment below cost. 
These practices ran the gam- 
ut from interest-free loans to 
supplying almost any type of 
equipment or fixtures. A 
large percentage of the in- 
dustry desired these prac- 
tices to be controlled. 


The regulation of trade 
practices, as a matter of his- 
torical fact, has been plagued 
by some very difficult prob- 
lems. Among these are (1) 
control agencies that are in- 
adequately staffed and _ fi- 
nanced both at the Federal 
and State level; (2) poorly 
stated regulations difficult to 
justify in court cases, (3) the 
hidden nature of most of 
these practices, and (4) the 
fact that so-called unfair trade 
practices have become stand- 
ard operating and merchan- 
dising techniques. 

The report concludes that 
if society decides to increase 
its efforts in regulating trade 
practices a new approach is 
necessary. 

This is first-rate piece of 
work. Copies of the report 
may be secured by writing to 
Prof. E. F. Baumer, Depart- 
ment of Agricultural Econom- 
ics, College of Agriculture, 
Ohio State University, Colum- 
bus, Ohio. 
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How to Use 


Vending Machines in School 


Milk Programs 


By FORREST TOWNSEND 


T reve were 40,000 milk vending machines on 
location in the United States as of December 1957, 
according to the latest report from the National Auto- 
matic Merchandising Association. This represents 
an increase of 18,000 machines over the 22,000 re- 
ported in 1955. In the two-year period, vending ma- 
$30,000,000 to 
$59,000,000. The increase in the number of ma- 


chine milk sales jumped from 
chines and the solid gain in sales volume is the best 
evidence that can be offered in support of the con- 
tention that vending machines afford a sound, new 


method of distributing milk. 


These statistics, however, tell only a part of the 
story. Perhaps the outstanding virtue of vending sales 
is their plus character. They represent sales that 
would not otherwise have been made. This charac- 
teristic is illustrated by a recent observation made at 
Indiana University where milk vending has been 
established for a number of years. During a nine-day 
period last spring, one of the machines in a four- 
winged men’s dormitory was out of commission. The 
machine sold an average of 33 units against an aver- 
age of 550 units for a similar period. In the next 
wing, a rather long walk, sales for the period were 
up more than a third. The increase in sales in the 
other wing did not account for all of the 517 missing 
sales. In other words, when the milk was available, 
sales were made which were not made when milk 


was not as readily available. 


The growing practice of locating vending ma- 
chines in dormitories, factories, offices and schools, 
places where it is ordinarily difficult to obtain milk, 
suggests the plus nature of these sales. One of the 
markets best suited to effective use of vending ma- 
chines is the American school system. The desir- 
able thing about schools is the uniformity of the sales 


picture. Unlike industrial vending where layoffs can 


Even the youngest school children can learn 
to operate the simplified mechanism on the 
new vending machines in a short time. In 
addition to getting needed nourishment 
from the milk from the vending machines, 
the children learn to handle money. 


come at any time and last indefinitely, the potential 
at school locations is always stable. Periods when 
sales will drop such as vacations are known before- 
hand and can be anticipated. 

There are many examples of good school vend- 
ing programs. In Warren, Ohio, an excellent program 
is being carried out in the local school system. Dur- 
ing the period 1955-1956, the first year that vending 
machines were used, milk consumption nearly tripled. 
In Troutville, Virginia, the same ratio was attained, 
and from a two-room elementary school in Pennsyl- 
vania to the 13,000-student Indiana University cam- 
pus, milk-vending has created a demand for milk, 
simply by making it available all the time. 

Does it pay? Lester R. Stauffer, manager of the 
Warren, Ohio, 
school milk-vending in the fall of 1955. His sales, 
through a total of 71 machines in 41 elementary and 


Sanitary Milk Company, started 


high schools in the area, built to an average of 160 
units per machine per day, and held at that figure 
until last October, when the recession reached all 
the way down to the grade schools of the predomi- 
nantly steel town. Sales dropped to an average of 
100 units per machine per day before they leveled off. 

Asked whether, in view of the heavy drop in 
sales, his school milk-vending operation was still 


satisfactory from a profit standpoint, Stauffer’s answer 
was an unhesitating “Yes!” 
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Forrest Townsend, a specialist in milk 
vending with the Vendo Company, has worked 
closely with State and Federal agencies in 
adapting milk vending to school milk programs. 





How does a milk distributor start a vending 
program in schools? There are probably as many 
answers as there are schools and school systems. 
Some, like Topsy, “just growed.” The Johnson Cream- 
ery Company, in Bloomington, Indiana, has supplied 
milk for the machines on the Indiana University cam- 
pus for the operator, Howard Vending Service, for 
several years. Because of its connection with this 
highly successful operation, Johnson soon found it- 
self being asked by a number of schools to install and 
service milk machines. Today, with seven machines 
in six schools, sales manager Bob Cook is in the vend- 
ing machine business without even trying—and he 
likes it. Now he’s starting to solicit other school loca- 
tions in the wide area around Bloomington, taking 
advantage of an untapped potential. 

As in any selling job—and getting school milk 
locations is a selling job—there will be resistance. 
Ideally, the school board is the best objective; once 
they’re won over, the hardest part of the selling job 
is done. A quick rundown of the advantages of me- 
chanical over manual distribution of milk in the sales 
presentation makes a pretty impressive case for the 
machines: Principle advantages are: 


*No storage or handling problems. 


®Teachers are relieved of distribution, money 
collection. 

®Milk is available all the time. (Coatesville, Pa., 
students often arrive 15-45 minutes before 
class—many without breakfast. To some, milk 
from the machines is the only nourishment 
until lunchtime. Students whose extra-curricu- 
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This Penn Dairies, Lan- 
caster, Pennsylvania, route 
salesman helps instruct 
school children by showing 
them how a vending ma- 
chine is loaded. 


lar activities keep them after school ease the 


hunger pangs with milk, too.) 
*Youngsters learn to handle their own money. 


*Many kids will put a nickel in a machine when 
they would never buy milk over the counter 


and that builds a milk-drinking habit. 

Primary objections will be: 

*Litter. (With receptacles available and stand- 
ard school supervision, litter has never proven 


to be a problem.) 


*Change. (A problem, but seldom serious. At 
Ypsilanti High, in Michigan, milk sales through 
two machines in the school cafeteria are high 
enough to warrant the operator’s keeping a 
man on the spot every day during the hour- 
and-a-half lunch period to make change. He 
has to be there anyway—the machines hold 
210 % pints and sell more than their capacity 
every day. The man has to be there to fill them 
up. At other schools, change is usually handled 


easily by a teacher.) 


*Will milk be fresh and cold? (Definitely yes, 
more so than milk delivered and dispensed 
manually. Machines keep milk at a uniform 33 
degrees. Tests made by the Vendo Company 
research staff show that a carton of milk will 
stay fresh and palatable for as long as two 
weeks—but, of course, if it takes two weeks to 
sell out a machine, you'd better find a new 


location.) 


An excellent sales aid for school vending loca- 
tions is a booklet, called “The New Look in School 
Milk Service,” prepared by the Vendo Company, of 
(Please Turn to Page 113) 


Secretary of Agriculture Ezra T. Benson is 
a booster of anything that will sell more 
dairy products. Here he chats (left) with 
Roy Morton of Penn Dairies, Lancaster, 
Pennsylvania, in front of a bank of vending 
machines at a vending-machine-dispensed 
luncheon in Washington recently. 
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Crusade 


Child 


Safety 


The Milk Industry Foun- 
dation Offers an Intelli- 
gent Program to Cut Truck 
Accidents 


A RETAIL milk truck stopped 


in the driveway of a home belong- 
ing to a friend of ours. The kids 
came running up to the truck as 
kids will. The driver picked up his 
carrier, said “Hi” to the fan club, 
made his delivery and climbed 
into the cab. He checked his rear 
view mirror, put the truck into re- 
verse and started to back out onto 
the highway. He only went about 
ten feet before he stopped but it 
was enough. The littlest kid, the 
toddler, had been behind the truck 
out of sight of the mirror. He was 





Before the dome of the nation’s capitol, government and milk 
industry officials join to launch “Crusade Child Safety,” a 
nationwide community service project of the milk industry. 
Representing the milk industry are Carl C. Clements, chairman 
of MIF’S Accident Prevention Committee (left), and Richard J. 
Werner, executive director of the Milk Industry Foundation 
(right). Government representatives are: William Bethea, execu- 
tive secretary, President's Committee for Traffic Safety (second, 
left) and Ernest G. Cox, chief, Section of Motor Carrier Safety, 
ICC. Sherwood and Noel Moulton of Potomac, Md., display a 
bumper strip in front of milk route salesman Robert S. Nease, 
who has pledged himself to drive safely. 


dead before the driver could get 
out of the cab. 


Accidents don’t just happen, they 
are caused. 


Between now and _ Christmas 
time somewhere around 2,000 chil- 
dren will die in traffic accidents. To 
the child whose life is crushed 
under the lethal wheels of a milk 
truck it will not make much differ- 
ence whose fault it was. But the 
driver who has to live with the 
searing memory of that sickening 
moment for the rest of his life, it 
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will make the difference between 
sorrow and the terrible, unyielding 
knowledge of guilt. 


Incidents such as the one des- 
cribed above are all the more tragic 
because they are avoidable. Chil- 
dren’s lives and adults’ lives, prop- 
erty loss, customer good will and 
employee good will are all involved 
in the terrible toll exacted each 
year by vehicular accidents. 

The Milk Industry Foundation 
reports that in 1956, traffic acci- 
dents in the United States cost 
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40,000 lives, including 5,000 chil- 
dren; 1,400,000 injuries, including 
250,000 children; and $4,750,000,- 
000. 

Every driver, says the founda- 
tion, including the milk route sales- 
man, has one chance in seven of 
being in an accident, and one 
chance in 33 of being injured in 
that accident. 


Industry Vulnerable 

The milk industry is particularly 
vulnerable to accidents where chil- 
dren are concerned because milk 
trucks, of necessity, are in residen- 
tial neighborhoods during most of 
their time away from the plant. 


The Milk Industry Foundation 
has come up with a plan to combat 
vehicular accidents that is outstand- 
ing because of its intelligent ap- 
proach: it is a program designed 
to educate not only the drivers, but 
the children as well. Not to be 
overlooked is the nationwide scope 
of the program with more than 225 
dairies participating. 

Called “Crusade Child Safety,” 
it was launched this month by the 
Milk Industry Foundation to coin- 


cide with National Child Safety 
Week, September 2-9. 


More than 15,000 milk route 
salesmen in 36 states, the District 
of Columbia and Hawaii have 
pledged themselves to drive safely 
and be vigilant to protect the chil- 
dren in their respective communi- 
ties. 

Carl C. 
safety for the National Dairy Prod- 
ucts Corporation, New York, and 


Clements, director of 


chairman of MIF’s Accident Pre- 
vention Committee has announced 
that “Crusade Child Safety” is 
aimed at an accident-free Septem- 
ber for milk route salesmen en- 
rolled in the program. Mr. Clem- 
ents also pointed out that these 
milkmen will be setting an example 
for other drivers in their communi- 
ties through a public display of 
safety-consciousness. 


Mr. Clements proclaimed that 
“Crusade Child Safety will save 
lives and reduce injury rates; im- 
prove employee and community re- 
lations and eliminate waste. More 
than 3,700 children were killed and 
225.000 children were injured in all 


kinds of traffic accidents in 1956. 
Although only a small percentage 
of these accidents involved dairy 
vehicles, our industry, as one of the 
greatest operators of motor vehicles 
in our country, must demonstrate 
leadership in tackling this prob- 
lem.” 

The Eastern Conference of Team- 
sters has endorsed the child safety 
program and Conference Chairman 
Thomas E. 


teamster locals to cooperate with 


Flynn has urged all 


the milk plants in carrying out the 
safety campaign. 


The National Safety Council and 
a number of state and local dairy 
associations are cooperating with 
the Foundation in promoting this 
child safety effort. These state and 
local associations include: Califor- 
nia Dairy Industry Advisory Board, 
Sacramento, Calif.; Georgia Dairy 
Association, Inc., Atlanta, Ga.; In- 
diana Dairy Products Association, 
Inc., Indianapolis, Ind.; New York 
State Milk Distributors, Inc., Al- 
bany, N. Y.; North Carolina Dairy 
Products Association, Raleigh, N. 
C.; Ohio Dairy Products Associa- 

(Please Turn to Page 127) 





The program is a two-way street, which distinguishes it from other such programs in the past, in 
that it encompasses both driver and child indoctrination. In the picture at left, milk route salesman 
pins a tag on a schoolgirl. The tag is her pledge that she will observe all safety rules for pedes- 
trians. On the other hand (right) the driver salesman presents Mrs. Jack Alfandre with a pledge 
that says he is going to devote a special effort to the safety of her children, Joey and Jane. 
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Milk goes to sea 


N the compact messing compartment of the 
3,000-ton destroyer USS John Paul Jones, a seaman 
puts two half-pint containers of milk on his tray. 
Most of his 230 shipmates will also choose milk to 
drink as the ‘chow line’ weaves through the well- 
lighted, air-conditioned messing compartment. 

In two hundred other ships of the Atlantic Fleet 
Destroyer Force—some as large and new as the 
John Paul Jones, others with combat records dating 
as far back as the early days of World War IIl—men 
are being fed in similar fashion. 

Milk, wherever possible, is the foundation of the 
well-planned Navy meal and Destroyermen use lots 
of it. Over the course of a single year, in the Atlantic 
Destroyer Force alone, over fifty million half-pint 
cartons will be consumed. 


On the Jones over 90 gallons of milk are used 
every day. This doesn’t take into account the addi- 
tional quantities of milk products which are used. 
Butter is eaten at the rate of 360 pounds a month. 
Ice cream, served in % pint bricks with fresh fruit 
or syrup topping, goes at a pace of 5,000 servings 
a month. More than 400 pounds of cottage cheese, 
50 pounds of cheddar and 80 pounds of American 
cheese are consumed each thirty days. 


Nor is there any restriction by the Navy on how 
much milk, butter or other milk products a ship may 
use. The Jones, based at Newport, Rhode Island, 
orders its supplies from the Naval Supply Depot 
there, and, according to Chief Commissaryman L. O. 
Roy, they can order “as much as it takes to feed 


the men.” 
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While she is in port, taking in supplies is a simple 
process. The milk products are loaded onto special 
trucks and delivered directly to the pier. However, 
about six months of the year are spent underway, 
engaged in training exercises with United States ships 
and units of Free-World navies. At sea, supplies are 
received via a specially-rigged cable device (highline) 


from an assigned supply ship. 


As the flagship for Captain Lawrence D. Cook, 
Commander Destroyer Squadron 30, the Jones epito- 
mizes the speedy, versatile destroyer—packing the 
maximum amount of power in the least amount of 


space possible. 


Destroyers are built for all-weather operation. 
They pitch and roll quite a bit in rough seas. Storage 
space is severely limited to maintain maximum battle 
readiness. Because of these factors, the feeding of a 
destroyerman at sea can be quite a problem, especial- 
ly when the hazardous nature of the duty, the 
constant battle with the elements, the long hours 
and midnight watches, cramped quarters and limited 
recreational facilities create the special need for an 


adequate and balanced diet. 


Each time the Jones leaves port a four-day sup- 
ply of fresh milk and a month’s supply of butter and 
cheese are taken aboard. When the supply of fresh 
milk runs out, the Jones uses powdered milk for 
cooking and serves stabilized milk to the crew. The 
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Chow time at sea takes on added meaning 
to these Navy men. Living in cramped 
quarters with limited recreational facilities, 
a well balanced, appetizing meal is a high- 
light of the day, lifting the morale as well 
as maintaining good health under hazard- 
ous conditions. 


latter product is a canned sterilized whole milk with 
vegetable gum added. Over 350 gallons of stabilized 


milk is kept aboard for most maneuvers. 


Ice cream, made in the ship’s own machine, is 
served almost daily. Ice cream mix paste, water and 
a variety of flavorings, plus several different top- 
pings, are used by Chief Roy in many different 


combinations. 


About 500 pounds of butter is kept aboard and 
served freely throughout the sea tour. Cottage 
cheese is served two or three times each week. 
Cheddar is used about every other day, either for 
cooking or served in diced form. American cheese 
is served sliced, or used for garnishing, apple pie 
topping, cold cuts assortments, or grilled cheese 
sandwiches. 

And so we come to the man in the messing com- 
partment. He has taken his tray, a metal, rectangu- 


lar, grooved affair, and proceeded down the line. 





In turn, the daily rations are apportioned in the 
grooves of the tray. For lunch there’s a bow] of soup, 
meat, potatoes, choice of vegetables, salad assort- 


ment, bread and butter, crackers and ice cream. 


Then, at the end of the line, are the cases of 


milk. 


Milk, butter and other dairy products are 
loaded aboard in preparation for exercises 
at sea. Each time she leaves port, the Jones 
takes a four-day supply of fresh milk and 
a month’s supply of butter and cheese. 
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l. MILK Worth 40 Cents A 
Quart?” This was the startling and 
challenging headline in a full-page 
advertisement that confronted read- 
ers of New York newspapers on 
April 23. The ad answered its own 
question by pointing out that it 
would cost more than 40 cents to 
get in other food the same amount 
of vitamins, minerals, and proteins 
found in milk. From this proposi- 
tion the ad went on to ask “What 
does milk cost you today? . . . Does 
the price of milk seem too high? 
. . . How much profit goes to the 
dairy company?” It ends with the 
statement “Your money buys most 
when it buys milk.” 


This was the first spectacular 
salvo in a public relations campaign 
undertaken by milk dealers in New 
York City. Although the program 
had been developing quietly for 
several months, the “40 cent milk” 
ad was the beginning of a series 
of actions in the center ring. 


The reasons that prompted New 
York dealers to embark on their 
PR program are fundamentally the 
same reasons that stimulated deal- 
ers in other markets to invest in 
public relations. The difference is 
largely one of size and complexity 
caused by the simple fact that New 
York constitutes the largest con- 
centration of people on the face of 
the earth. Painfully aware of the 
difficulty of doing business in an 
environment colored by misinfor- 
mation and misunderstanding, and 


Governor Harriman was one of the distinguished 


guests who visited the exhibit of the Metro- 
politan Dairy Institute at the Health Show spon- 
sored by the New York Board of Health. The 


66-year-old Governor 


and 8-year-old Judith 


Perry demonstrate that you never outgrow your 
need for, or enjoyment of, a good glass of milk. 


New York PR Program 
Seeks to Establish 


Effective 


Communications 


By NORMAN MYRICK 


realizing that there was a lack of 
effective communications with the 
public the industry in New York 
created the Metropolitan Dairy 
Institute. The Institute operates as, 
“A non-profit public information 
service of the Milk Industry.” 


The Institute is governed by a 
board of directors elected in an 
open meeting by representatives of 
all the companies involved. Mem- 
bers of the board are a cross-section 
of the industry in the city. All types 
of milk distributors and trade or- 
ganizations are represented. It is 
a large board consisting of 19 mem- 
bers. For obvious operational rea- 
sons a smaller “working commit- 
tee” was created. 


The Metropolitan Dairy Institute 
is financed by a contribution of 
one cent per hundred weight on all 
Class 1 milk sold by member com- 
panies on their own routes. 


The Institute has secured the 
services of Tex McCrary, Inc. as 
public relations counsel. The work- 
ing committee and the Tex 
McCrary organization has worked 
out a program of action that is 
having an increasing impact on 
New York consumers. Specific ac- 
tivities have been the institutional 
advertising campaign, a series of 
good human interest stories in the 
newspapers, the establishment of 
a “Milk Bowl Award” to the New 
York Yankee baseball player who 
turns in the outstanding perform- 


ance of the month, and participa- 
tion in public events where par- 
ticipation is appropriate such as the 
recent Health Show sponsored by 
the New York City Health Depart- 


ment. 


These activities, however, are the 
showy part of the public relations 
programs. Behind the displays and 
the awards a sound program of 
building has been taking place. The 
Institute has rightly concluded that 
its major function is providing ac- 
curate information on matters per- 
taining to the dairy industry to 
those organizations concerned with 
the dissemination of news and 
ideas. This is the same technique 
that Dan Wettlin has used so effec- 
tively in New Jersey. Few people, 
outside of the dairy industry, know 
much about the milk business. Yet, 
because it is such a basic factor 
in our society, it is a prime subject 
for discussion. It follows that un- 
less the individuals who discuss 
dairy subjects in the newspapers 
and over the air have 
to a responsible source of good 
information, their treatment of the 
subject will be something less than 
adequate. 


access 


But, while the principle is quite 
simple, putting it into operation re- 
quires a great deal of time and 
intelligent effort. It requires two 
main lines of action. The first is 
the compilation of essential infor- 


mation and the translation of that 
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MORE CLEANING POWER FOR YOUR DOLLAR 
--- DAIRY BRUSHES FILLED WITH 


OX PALMETTO 


 Wedcei lougheit 7ibte 


TANK OR VAT SCRUBS 


>... : ; @ — 














TANKER No. 2 VAT PALMETTO No. 50 VAT 
— Round brush face and long handle Husky twisted-in-wire brush head Full rounded face with long handle 
Ppar- I for cleaning holding tanks, vats, with long handle for cleaning deep cleans deep cans, other rounded 
| the drums. vats. containers. Also in longer No. 60 
| by VAT size. 


yart- 


the 
ions 
and 
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The 
that J ERS EY 
ac- 
per- : Tough, man-sized brush Flared wings and generous Narrow 2-row face and Full face, front flare and 
to j for general plant use. Uni- filling make this the ideal long handle for easier ski-type block—a most 
vith : versally popular Oxco de- can-cleaning scrub. Also cleaning of coils or coolers. efficient hand scrub. 
: sign. In 2 sizes. in larger HOLSTEIN size. 
and 
que Silence stein siitliin sats dis dia diaanaaaaCaanes Sn si alee ia al 
fec- 
ple, DECK SCRUBS 
1OW — = “3 " 
>tor 
ject 
un- t 
uss | NEPTUNE HULL JIB BRIG 
ers 
ess } Flared, rounded filling Heavy duty floor scrub  Thickly-filled deck scrub Wide end flare of this 
sod means easier-cleaning of with thick filling of tough has rubber squeegee to deck scrub cleans out 
the rounded corners. Ox palmetto. In 3 sizes. leave floors clean and hard-to-reach corners. 
semi-dry. In 3 sizes. 
ane a = am o— aw um Gum Guu que come enn mam ame “um «<-_ a an 
lite 
~~ Tough All-American palmetto fibre, processed in 
ind our own Florida plant, assures you of finest quality 
wo material and more cleaning power for your dollar. 
is Ask your Jobber for Ox palmetto Dairy brushes. 
or- t OX FIBRE BRUSH COMPANY, INC. 
bal = © ereoenicx <¢leblshed /§§¢ MARYLAND 
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with a slashing editorial attack. A 
representative of the Institute se- 
cured a grudging ten-minute in- 
terview with the editor. The 
interview changed from a reluctant 
ten minutes into an_ intelligent 
hour-and-a-half. A confidence was 
established. The beginning of an 
understanding was established. An 






































Is Milk Worth 


40 CENTS 
A Quart? 


What does milk cost you today? 


Certainly milk does not sell for 40e a quart—or anywhere tiear it 


awareness of a worthwhole service 
was established. Comprehension 
took the place of denunciation. 


An important product of | this 
activity—possibly it may ultimately 
prove to be the most important- 
is the community of interest that 
has developed. The industry has 
found that here in this complex 
area of public relations it can ad- 


Now consider the food values in a quart of milk—the vitamins, minerals, proteins. To buy this 
in other foods would cost at least 40¢ 
So computes Dr. Herrell DeGraff, PhD, Professor of Food Economies, Graduate School of dress itself to common problems 


with a common front. This is one 


Nutrition, Cornell University—based on current cost (April, 1958) of the most logical other foods 





that would give you the same nutrients as a quart of whole milk of those intangible factors that pro- 

¢ é < : é 
The more milk you bus, the more money you save duce healthy results in sO many 
different and unexpected situations. 


Does the price of milk seem too high? 


Today, to most of us, the price of everthing seems too high. Inflation has cut the buying power 
of the 1939 dollar to 49e 


Perhaps its outstanding virtue is 
the greater sense of responsible 
stewardship and industrial matur- 
ity that it fosters. In short this is 
an indication that the industry is 
growing up. The practical expres- 
sion of this growth will be found 


More than ever we must spend each dollar wisely. 


For food, your dollar buys most when it buys milk. Since the first of the year, a dollar has 





bought almost four quarts. Thats a lot of milk, and that’s a lot of food for a dollar. 





in better consumer relations, better 
This is a portion of the 40-cent-milk ad that reached New York producer relations, better relations 
consumers on April 23. The message, which generated a wide- 
spread response, is indicative of the determined effort that 
New York milk dealers are making to establish effective com- 


with government and finally in a 
better industry. 




















munications with the public. The Metropolitan Dairy Institute 
agl : ; : is more than just another public 
material into a form and into terms the true story in language that he : . . 
aa ae: ‘ relations program. It is a public 
that make it intelligible to people can understand. ; ; . 
ats: relations program in a society whose 
not connected with the dairy indus- - > tk : : foo ' 

: ? [he second line. of action is complexities will be experienced 
try. For example, the fact that = , :; 
hy ’ : directed toward acceptance. You in other markets as the massive 
farmers receive a blend price for Wag ; 

ae may have the best information in growth in our population and 
their milk but dealers and consum- ed a ‘ ; : 

: : “3 the world but if nobody believes the development of an interurban 
ers pay a Class 1 price for the fluid aa ee ; ; . 

Jk 4 2 : you it is of little value. It is a society moves inexorably on_ its 
milk they use is an arrangemen , , : a a ‘ 
? é oe 8 simple fact that the boy who cried course. The addition of a hundred 
that laymen find difficult to grasp. aan ponte 1: 
The in liat es te Wolf” discovered long ago. The and twenty million people to our 
1e immediate reaction 1S gener- : . . . . 

‘abi 8 é Metropolitan Dairy Institute has population in the next forty years 
ally one of surrender and suspicion. ; hee P te 
pipe ; conducted a series of visits, con- will afford remarkable opportunities 

[his is too complicated for me. , ; , 

; ; versations, discussions with people for business growth. It will also 
It sounds like a bureaucrat’s dream. . ae alge ‘ , ee : 
> ; ; in the communication industries as confront us with profound prob- 
Probably just another device for i dl blic officials. It i | in } lati TI 

-_ well as w ) > officials. S ems in human relations. The pres- 
the dealers to ream the public. eo ee - di ; : ; PI 
This is the attitude of a person who amazing how important and how ent experience in the New York 
doesn’t know what he is talking effective this technique is. There market should provide a sound in- 
about. The first step is to make was the case of the newspaper that dication of the best course to 
available to him material that tells took off after the dairy industry pursue. 
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MAKE YOUR BRAND NAME GREAT IN ‘58 


WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
INGREDIENTS * FORMULAE + PACKAGES * MERCHANDISING + ADVERTISING 


write G. P. GUNDLACH & CO. Servants to the Dairy Industry 


P. O. BOX A, STATION N, CINCINNATI 3, OHIO | 
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The true craftsman is distinguished by an eternal 
persistence to bring his art to its highest peak of perfection. 
Continuing improvement and pride of achievement have 


made Dairypak cartons and services 


kK 


the standard of quality for the 


milk carton industry. * | 
| 
© | 

refok : 

lf 
=, PUR KC TONS ARE MANUFACTURED 
Je UNDE E FROM EX-CELL-O CORP., ] 
your PERSONAL MiLE ComTaINCR DETRO! HIGAN . 


CLEVELAND 26, OHIO 








QUESTIONS AND ANSWERS ON 


Effects of New Postal Rates 


By PAUL LOCKWOOD 


ILK PLANTS that use direct 
mail advertising have been watch- 
ing the battle in Congress over the 
postal rate increase. Now that the 
bill has been passed and signed, 
most advertisers have some ques- 
tions about how the increased 
rates will affect their direct mail 
advertising. 

Here in brief review are some 
questions and answers about postal 
rates and direct mail advertising: 


How do the new postal rates affect 
direct mail advertising costs? 


As you know, the first class mail 
rate has advanced from three to 
four cents per ounce, and post cards 
from two to three cents each. If 
you have been using first class 
direct mail advertising, your post- 
age cost will advance one-third on 
letters and one-half on post cards. 

This is a large increase in adver- 
But, even so it is not 
the major part of the cost of your 


tising cost. 


direct mail advertising. When you 
consider the paper, printing, enve- 
lopes, folding, sealing, 
stamping and addressing cost for 


each piece of first class mail, the 


inserting, 


postage cost is a fraction of the 
total cost. 


Third class mail postage rates 
have also been advanced. Indi- 
vidual pieces of third class mail 
have advanced from 2 cents to 3 
cents for the first two ounces and 
from 1 cent to 1% cents for each 
additional ounce. Bulk mailing at 
the third class rates are also up 
and will be advanced more in the 
future. 


What are the rates for third class 


bulk mailings? 


Bulk mailings are permitted 
when 200 or more identical pieces 
are mailed at one time. Reduced 
postage rates are available to bulk 
mailing permit holders. 


Cost of the bulk mailing permit 
is to be advanced from $10 to $20 
on January 1, 1959. This permit 
is good for one year and can be 
used on all third class advertis- 
ing material you mail during the 
year .. . 200; 1,000; 100,000 or a 
million pieces for the one annual 
fee of $20. Your bulk mailing per- 
mit can be renewed each year by 
the permit holder at the $20 cost. 


Each letter that shoots through your 
postage metering machine means that 
more money must be allocated to fill 
your postage needs. How much more 
does it cost and how will the new 
rates affect your mailings? 


New postage rates for third class 
bulk mailings advance from 14 
cents to 16 cents a pound on Janu- 
ary 1, 1959. In addition, the fol- 
lowing minimum per piece rates 
apply: 


% cents per piece mailed until 
January 1, 1959. 

2 cents per piece mailed from 
January 1, 1959 to July 1, 1960. 

2% cents per piece mailed after 
July 1, 1960. 

Which is better—first or third class 
mail? 

Advertisers who use first class 
direct mail advertising (letters and 
post cards) find it a good pro- 
motion method. It is 
promptly. Customers accept it as 


delivered 


first class mail when it is received. 
And, it will be forwarded to the 
new address of your customer or 
returned if undeliverable. 

Third class mail also has some 
advantages for advertisers using 
direct mail advertising. You can 
save money on postage on indi- 
vidual pieces—4 cents first class 

(Please Turn to Page 98) 
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elo) dial Mmiaice) 
evaporation 


ve without steam 


Dean Potter, Des Moines Cooperative Dairy, viewing evaporation proce in vapor chamber of Lo-Temp Evaporator 
This installation uses only a negligible amount of condensing water, but Lo-Temp can be furnished with no water needed. 





It's true. There’s no steam used in this evaporation process, so no need for a boiler or water supply. 
Important, too, it eliminates the troublesome problem of water disposal and of special importance these 
days, requires only a minimum amount of operating attention. As a result, you get the lowest possible 
production cost per pound of dry milk. 


This is evaporation by retrigeration...Mojonnier’'s Lo-Temp Process 


Efficient, economical and modern, Mojonnier’s Lo-Temp Evaporator removes water from milk at temperatures 
of only 85°-95° F. Concentrate then is pumped to the Spray Dryer, dried instantly, and comes out with a quality 
described by one powder-user as “Out of this World.” A number of dairy leaders who looked into this unique 
system found it the answer to their evaporation problems. You could too. Why not write us today for full 
information. We'll be glad to send you the names of leading dairies who have taken full advantage of this 
low-cost, Lo-Temp operation. MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 
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PROCESS 











MOJONNIER MOJONNIER 
LO-TEMP EVAPORATOR SPRAY ORYER 


EVAPORATOR 
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aH Plant Clinie 


By V. H. NIELSEN 


Making Butter from 
Unwashed Granules 


QUESTION—In the June issue 
of the American Milk Review 
and Milk Plant Monthly you dis- 
cussed the bactericidal treatment 
of butter wash water. In your 
article you mentioned that if the 
water supply had poor keeping 
quality one would be better off 
by making the butter without 
washing the granules. | was 
disappointed because you did 
not elaborate more on that sub- 
ject and wish you would do so. 

ANSWER-I 


suggestion to eliminate the washing 


realize that my 


of the butter granules during butter 
manufacturing may have puzzled 
some readers, but I intended to deal 
more fully with this subject in a 
later issue. 
Actually, the 


butter from unwashed granules has 


manufacture of 


been practiced for many years by 
buttermakers both here and abroad. 
Australia, New 
Denmark and 


Investigators in 
Zealand, 


have long ago pointed out the ad- 


Canada 
vantages of this technique and 
demonstrated that omitting the 
washing makes no significant differ- 
ence in the quality of the butter. 
Recently White et al (2) showed 
that in Canadian creameries there 
was no difference in the flavor 
quality of comparable washed and 
unwashed butters before and after 
storage. Riel et al (1) demonstrated 


that washing had no effect on per- 


SAMP 


OF 


oxide and acid degree values or on 
the iron content of the butter. It 
sometimes caused the copper con- 
tent to become lower and the pH 
White 
and Smith (3) found that in some 


value to increase slightly. 


plants the washed butter had lower 
bacterial counts than the unwashed 
butters. In other plants the reverse 
was true. 

The reasons for washing the but- 


ter may be stated as follows: 


1. To remove from the surface 
of the butter granules as much 
buttermilk as possible. This opera- 
tion reduces the protein and lactose 


content of the butter and hence the 


LES 


CENT 


ER 





Pp 


10,000 20,000 


To 


20,000 50,000 


dia... 


nutrients for possible spoilage mi- 
croorganisms. Thus washing should 
improve the keeping quality of the 
butter. 


2. To reduce the intensity of off- 
flavors from cream of extremely 
poor quality. 


3. To improve the body and tex- 
ture of the butter by adjusting the 
temperature of the wash water ac- 
cording to the season and the melt- 
ing point of the fat. For example, 
the spreadability of winter butter 
from hard fat may be improved by 
using cold wash water (40-45°F.). 


A close examination of the first 
of these reasons will leave some 
doubt as to its validity. We have 
already seen how water of poor 
bacteriological quality may actually 
increase the number of micro- 
organisms in butter and itself be the 
direct cause of spoilage. This diffi- 
culty has indeed been the chief 


Zz S 


GS NON-WasheD 


50,000 500,000 >1,000,000 
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500,000 


100,000 1,000,000 


COUNTS PER ML BUTTER 


Fig. 1: 


Distribution of bacterial counts in washed and non- 


washed butters. (From: White, A. H. and Riel, R. R., Department 
of Agriculture, Ottawa, Canada.) 
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(LOITALIA MM-9004 HIGH UAPAUIIY <7<<SEAL Cxceeas All Cxpectarions y 


Announced a year ago, WESTFALIA MM-9004 High Capacity Warm Milk Separators have been enthusiastically accepted 
by dairy plants throughout the United States and Canada. 


* GUARANTEED CAPACITY EXCEEDED — better than 20,000 Ib per hr without difficulty. 
* HIGHEST SKIMMING EFFICIENCY — the MM-9004 does not sacrifice skimming efficiency for increased capacity. 


Here Are FACTS Not CLAIMS From ACTUAL USERS 


“Best Separator...In My 61 Years In the Creamery Busi- » 
ness” — Says E. J. Schwanbeck, President, Saginaw 
Creamery Co., Saginaw, Michigan. 


Using his new MM-9004, Mr. Schwanbeck reports 23,000 
lb per hr at 105 F. He is delighted with the excellent skim- 
ming efficiency at this high capacity. Mr. Schwanbeck can 
run his separator throughout a complete working day — 
processing over 150,000 lb of milk — without shutdown. 














At White Bros. Creamery, South 
Ryegate, Vt., this MM-9004 sepa- 
rates better than 20,000 lb per hr, 
according to John Zampieri, Plant 
Manager. Fat content of the skim is 
0.005% (Babcock). 





17 Four MM-9004s At Farmers Coop 
ae Creamery Co., Payette, Idaho 


Four WESTFALIA High Capacity Liquid-SEAL 
Separators replaced six conventional “11,000 Ib” ma- 
chines, increasing the total hourly capacity to 80,000 
lb. In this WESTFALIA installation, feed and skim 
headers are Taylor pressure controlled. According to 
R. C. Hammond, General Manager of Farmers Coop 
Creamery, butterfat content of the skim averages from 
0.05 to 0.06% by Mojonnier, which is a remarkable 
improvement over previous equipment. 








“Skimming Efficiency Better Than Any Other Machine — No 
Vibration On Lines — Elimination of Seals a Major Saving — 
Operation Much Faster” — Says R. E. Miller, Manager, Turtle 
Lake Coop Creamery Assn., Turtle Lake, Wisconsin. 


Speaking of his two new MM-9004s and his MM-5004, Mr. 
Miller reports fat content in skim powder from 0.38 to 0.42% 
(Mojonnier), at capacities of 22,000 lb per hr for the MM- 
9004s and 14,000 lb per hr for the MM-5004. Based on his 
previous experience with other separators, Mr. Miller con- 
siders this skimming efficiency outstanding. 


Two MM-9004s in Large Canadian Plant 
At Co-operative Agricole de Granby, Bon Con- See your WESTFALIA dealer for full details 
seil, Drummond County, Quebec, each of these 


separators processes 20,000 Ib per hr. Hooked es ICO 
up in connection with other separators, the re aaoe } CE IN| | R 





WESTFALIA units have reduced composite SEPARATO 
at content in nonfat dry milk considerably (as 
tested by Granby Laboratory). 
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reason for omitting the washing. Table 1. Keeping Quality and Bacterial Counts of Washed and Non-washed Butters 

Fig. 1 which illustrates the data of Date 10 Day Yeastand Coliform Protolytic Total count 

White and Smith (3) shows that keeping quality mold count count count 

washing makes little difference in Ww N-W W NW WNW W N-w W N-W 

the bacteri FICE ality } 

he bac eriological qu ility of the 22 + + s . = . = pn a pes 

butter and that in many instances 2-22 + he 0 © («Oo 9 a ea = si 

you find more bacteria in washed reed : + 0 o 0 0 — — — — 

, a lie ig i - 4 + 0 0 Oo 0 20 30 1900 1800 = 
butter than in unwashed butter 4-25-A + a ° _: ° 30 2 «(tee ates 

butter from the same cream. This 5-7 + + 0 0 0 0 0 0 50 80 

relationship is also demonstrated in 5-7-A + = o 0 0 0 0 70 200 ane 
ra: eo ciiesia thin 7-3 Sl.tallowy + 0 0 0 0 300 150 — — 

Table I which summarizes the re- 7-3-A Sl. tallowy + 5 ° Oo 0 3500 4000 ne ei 

sults of some experimental churn- 

ings carried out in our churning suspended, is well distributed in unit. Presumably the higher pH 


laboratory here at Iowa State Col- 


lege and in some Iowa creameries. 


the butter. This is true whether 
the butter is washed or not, and it 
can be accomplished by thorough 
working of the butter. 


The flavor scores from these same 
experiments are shown in Table 2. 


They lend substance to the findings Table 3 also shows that the pH 


of previous investigators namely, ; 
I & ; values of the unwashed butter are 


that there is no significant differ- 


ence in flavor between washed and — —______—___— 


‘mL TT 


NON-WASHED 


BZ WASHED | 
| | 


unwashed butter. 


The most significant differences 
are in the curd content and in the 
Table 3 


these characteristics varied in our 


pH _ values. shows how 





Iowa experiments. The curd con- 
tent of the unwashed butter was, 
on the average, higher than that of 
the washed butter by 0.34 percent. 





This is true when we compare but- 
ters made from the same cream but 

‘ AUSTRALIA 
does not necessarily mean that the 


curd content of washed butter is al- | 








} 
ways lower than that of unwashed oe. * 7 | 
butter. 04 06 08 10 12 «14 «16 «218 
PER CENT CURD 





The ranges overlap con- 
siderably as shown in Fig. 2 which = L = 
is a summary of experiments carried Fig. 2: Range of curd con- 
tent in washed and non- 


washed butters. 


out in Canada, Australia and Iowa. 
From this we must conclude that 
the curd content is not an important 


factor in the bacteriological quality 
of butter. The important require- 
ment in this respect is to make the 


always lower than those of the 
corresponding washed butters. This 
is in agreement with the findings 


values of washed butter is related 
to the alkalinity of the wash water. 
One may argue that washing of 
butter granules is still necessary for 
butters made from cream of low 
quality. The function of the wash 
water here is to carry away the 
sodium salts of the fatty acids re- 
sulting from neutralization of cream 
in which some fat hydrolysis has 
taken place. One may also argue 
that in the years to come there will 
be less reason to make butter from 
that type of cream. 
The higher curd 
pected in unwashed butter neces- 


content ex- 


sitates adjustment in the composi- 
tion control. Since the curd con- 
tent may be 0.3 to 0.4 percent 
higher than in washed butter the 
moisture content should be corre- 
spondingly lower in order for the 
fat content to be at least 80 per- 
cent. 

For butter manufacturers in 
standard of 
butter composition is based on a 
content of 16.0 
percent, the higher curd content of 


countries where the 
maximum water 


unwashed butter has an economic 
significance. It results in a higher 








butter so that the moisture, in 


the curd and bacteria are 


of Riel et al (1). In some plants 
the difference is as much as 0.2 


butter yield or overrun. This is of 
no importance in the United States ° 


ANOTHER BARKER “FIRST”-Szfety-Locked Bouble Top Ring | ' 


YOUR GUARANTEE AGAINST BENT-IN SIDE WIRES 


which 











t 
No more broken side wires at top ring to cause trouble with automatic case fillers . . . or : 
carton damage in regular use. The New Barker “Safety-Locked” Double Top Ring eliminates f 
any possibility of side wires getting into the inside carton area of the case. This rugged 
double-truss construction is the safest and strongest yet devised. It adds tremendous 
“square” strength to the case and round, smooth top ring increases space for filler arms : . 
%4”’ each way. When you buy cases, be sure you get a dual-purpose case that is right for (*. \ 
regular use as well as for machine case-filling and stacking. Then, when you’re ready for i \ 1] P 
“automation”, you'll have no obsolete cases on hand. Barker “Safety-Locked” Double Top 
Rings are available on all Barker Paper Carton Cases. Guaranteed to be the most trouble 
free case yet designed for case fillers and stackers . . . and guaranteed to be the strongest 
“stay-square” wire case on the market. 
4 
BARKER EQUIPMENT COMPANY =~. ! 
Applied 
For 
958 SEVENTH STREET KEOSAUQUA, IOWA No. 118 MP-DTR 16 Qt. — 91/2 Gal. Case 
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Grocers, too, prefer 





CANCO cartons 





... because they save costly space, stack 
perfectly, please customers! 


Ask a grocer why he prefers Canco milk cartons and he’ll point out 
that these sturdy, flat-top containers stack easily for storage and display 
—save costly space in refrigerator cases. Grocers know the bright-white 
fibre body on Canco cartons stands out clearly, sparks extra sales. 

Grocers’ customers prefer the added convenience of these lightweight, 
one-trip cartons. Their special cap opens easily, recloses tightly, pro- 
vides “‘controlled pouring’’. Canco cartons are simple and foolproof; 
even children can handle them without trouble. 

No wonder these handsome, sanitary containers are the favorite with 
everyone . . . housewives, vendors, cafeteria managers, factory workers. 
Ask your Canco representative to tell you more about these preferred 
cartons and how they can boost your sales! 
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THE PREFERRED CARTON 
... KNOWN BY 
THE FAMOUS CANCO OVAL 
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where the standard is based on a 
minimum fat content of 80.0 per- 
cent. It is no more costly to adjust 
the butter composition with non fat 
solids than with water. 


In general, the manufacture of 
butter granules 
should present no difficulties. Dur- 


ing the summer when the milk fat 


from unwashed 


is soft one may find it troublesome 
to finish the working before the 
butter becomes too soft. By avoid- 
ing overloading of the churn and 
adjusting the fat percentage of the 
cream to accommodate a_ low 
churning temperature this can be 
avoided. Also, many of the newer 
metal churns are equipped to cool 
the cream and butter during churn- 
ing and working. This is a helpful 
device in making unwashed butter. 


butter 
granules is that many creameries 
thereby will reduce the amount of 


inating the washing of 











“Do you know you’re hold- 
ing up milk?” 








milk solids going down the sewer. 


of milk solids in the waste to be 
treated in a disposal plant. By 
omitting the washing a number of 
creameries might take a big step 
toward minimizing their waste dis- 
posal problem. 

The 
making 


important precautions in 


butter from unwashed 


granules may be summarized as 


follows: 


1. Practice scrupulous sanitation 
throughout the operation including 
adequate pasteurization of the 
cream. Metal churns are preferred, 
though not necessary. 


2. Adjust the fat percentage ot 
the cream and the volume of cream 
in the churn such that the churning 
temperature will be as low as pos- 
sible for a churning time of 30-45 





ee. 


In some plants the butter wash ; 
: ; ’ . minutes. 
Another good argument for elim- water is one of the biggest sources 

3. Churn to a granule size (peas, 
hazelnuts) that will permit easy 


drainage of the buttermilk. 


Table 2. Flavor Scores of Washed and Non-washed Butters 





1 Week (40°F.) 2 Months (40°F.) 











Weshed Non-washed Washed Non-washed 4. Allow a little extra time for 
Date Score C t Score C nt Score Comment Score Comment complete drainage of the butter- 
2-8 35 Oldcream 36 Coarse 36 ~—sSI._ utensil 35 Old cream milk. The churn must be leveled 
2-22 35 Oldcream 36 Coarse 36 ~—sSI._ utensil 36 SI. utensil properly. 
2-29 35 Oldcream 36 Coarse, cooked 35 Old cream 36 Sl. utensil i “ } 
4-25 35 Oldcream 35 Old cream 35 Old cream 35 Old cream 5. Allow for the higher (0.3-0.4 
4-25-A 35 Oldcream 35 Old cream 36 Sl. storage 35 Old cream percent) curd content when adjust- 
5-7 38 38 37 __—s SI. storage 37 Storage ; as 
5-7-A 38 38 37 SI. storage 37 Storage ing the composition. In order to 
7-3 38 38 37 Si. storage 37 SI. storage avoid any addition of water the 
7-3-A 35 Oldcream 35 Old cream 35 Old cream 35 Old cream 


composition may be adjusted with 





buttermilk from the same churning. 


6. Work the butter thoroughly. 


Table 3. Per Cent Curd and pH in Washed and Non-washed Butters 








Date Per cent curd Difference: pH 
Non-washed References 

Washed Non-washed —Washed Washed Non-washed 1. Riel, R. R.; White, A. H. and McGugan, 
1-26-55 0.50 0.83 0.33 oo —. W. A. Washed and nonwashed butter. 
2-23-55 0.73 0.94 0.21 ese eat ll. Chemical factors. J Dairy Sci. 39, 

1351-1358. 1956. 

2-8-56 1.05 1.02 —0.03 7.00 6.62 
2-22-56 0.54 0.91 0.37 7.01 6.71 2. White, A. H.; Beattie, D. M. and Riel, 
2-29-56 0.43 0.94 0.51 6.73 6.34 R. R. Washed and nonwashed butter. 
4-25-56 0.88 1.34 0.46 6.89 6.85 1. Flavor quality and curd content. J. 
4-25-56 0.91 1.13 0.22 6.95 7.00 Dairy Sci. 39, 261-267. 1956. 
5-7-56 0.79 1.57 0.78 6.61 6.49 3. White, A. H. and Smith, K. N. Washed 
5-7-56 0.84 1.12 0.28 6.62 6.52 and nonwashed butter. Ill. Microbio- 
7-5-56 0.70 0.79 0.09 7.05 6.87 logical aspects. J. Dairy Sci. 39, 1359- 
7-5-56 0.69 1.18 0.49 7.08 6.81 1363. 1956. 








A FRIENDLY WAY 
TO BUILD BUSINESS 


WELCOME WAGON has a friendly and telling im- 
pact on buying habits of newcomers to the commu- 
nity and other families called upon. More than 2,500 
dairies throughout the U.S. and Canada find Wel- 


STAR MILK COOLERS 


FAST—LOW 
COST COOLING 


e 3 TYPES 
e 10 MODELS 
e ALL-STEEL 


WRITE TODAY FOR FULL 
COLOR CATALOG AND PRICES 


come Wagon invaluable in OBTAINING, RETAINING, 
and REGAINING customers. To inquire of opportuni- 
ties for your WELCOME WAGON SPONSORSHIP, 
write: Welcome Wagon Building, 685 Fifth Avenue, 
New York 22, New York. 







WELCOME WAGON 


Ss PUMP & COOLER CORP. 
INTERNATIONAL 


LMieK CooisA 1220 No. 15th Street @ St. Louis 6, Mo. 
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QUALITY CONTROL... 
FOREST TO 
FINISHED PRODUCT 


11 CONVENIENTLY 


LOCATED PLANTS 


FAST, MODERN 
DESIGN SERVICE 


INVENTORY CONTROL... 


DEPENDABLE SUPPLY 
SKILLED SALES 

AND SERVICE 
SPECIALISTS 
UNMATCHED 
RESEARCH FACILITIES 
LONGER EXPERIENCE, 
GREATER KNOW-HOW 


THE BACKING OF THE 
INDUSTRY'S GREATEST 








In today’s competitive milk market, 
you need more than quality. 

You need eye appeal. 

International Pure-Pak® containers— 
with fresh, arresting designs— 
reflect the quality of your product 


and service, mark you as 





modern and progressive. S 
. 

Wherever you are, there’s a “ mw, oe 

complete art staff ready to serve you. = e 


It's no accident Pure-Pak® containers “Up 


by International sell so well for dairymen— See 


we do it by design ! 


your most dependable source of supply... 


INTERNATIONAL 
PAPER 


Single Service Division 
New York 17, N.Y. 





Ex-Cell-O Corp. 





RIGHT 


Or 


WRONG 


in 
Labor 


Can Management Discipline an 
Employee Who Collects Fake 
Unemployment Compensation? 


What Happened: 


In a survey conducted by the 
company, it discovered that one per 
cent of its employees had, at one 
time or another, made false claims 
for unemployment insurance. The 
company posted a notice on the 
bulletin board that it would disci- 
pline any employee who was dis- 
covered collecting jobless benefits 
which he wasn’t entitled to. The 
union took exception to this notice 
and filed a grievance which came 
to arbitration. The union argued: 


1. When an employee makes a 

claim for unemployment 
compensation, he is not on 
the company’s payroll, and 
therefore not subject to its 
rules. 


bo 


If the employee has made a 
false claim it is up to the 
State to prosecute him, not 
the company. You cannot 


try a man twice for the 


Relations 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review 
and Milk Plant Monthly, 92 Warren St., New 


York, N. Y. 


same offense, in accordance 
with common law. 


The Company’s Answer Was: 


. 





Lo 


When a man makes a false 
claim for unemployment in- 


surance, he is cheating the 
company 


because manage- 


ment foots the entire bill for 


jobless benefits in most 
states. 
Dishonesty affects the re- 


lationship between the em- 
ployer and employee and 
the company has a right to 
make rules which penalize 
dishonest employees. 


Was the Company: 
RIGHT [| WRONG | | 


What Arbitrator Harry H. Plati 
ruled: “A worker who is laid off 
is, in every sense of the word, still 
an employee of the company be- 
cause he retains seniority and re- 
call rights. If he makes a fraudu- 
lent claim for unemployment bene- 
fits, he is subject to the company 
rules. The other argument that an 
employee cannot be held in double 
hold 


When an employer discharges an 


jeopardy does not water. 
employee for dishonesty or theft, 
does that stop the State from prose- 
cuting him? It does not. And by 
the same token, if a state agency 
presses charges against a worker 
for making false unemployment 
claims, the company is not pro- 
hibited from exercising its right to 
penalize dishonest workers. The 
grievance is denied.” 

Can You Discipline a Worker 


for Calling His Foreman 
Scab”? 


What Happened: 


“a 


It was the end of a bitter 72-day 

















— 





for moderate low-temperature storage MASTER-BILT all purpose cooler 


for Drive-Ins 
restaurants, etc. Bulk 
dispensers or ice 
cream mix. 










—n 


holds cases of ¥2-pt. bottles or 1/2 -pt. i 
cartons, and 5-gal. cans for bulk 
dispensers. 











A perfect auxiliary storage unit! Write for new 
descriptive brochure. 


“| MASTER-BILT REFRIGERATION MFG. CO. 


4209 FOLSOM AVENUE 





Dept. AM ST. LOUIS 10, MO. 


Write No. 50 on Reader Service Card — Page 129 
50 American Milk Review and Milk Plant Monthly 












li 
if 
ll 

















SL ANARI De IMPORTANT MESSAGE TO MILK PROCESSORS 








HOW YOUR PATRONS CAN PRODUCE 


MORE AND BETTER MILK! 


AUREOMYCIN Crumbles, which have been used with such outstanding success with = 
beef cattle, swine and sheep are now U. S. Government accepted for use with ene 


lactating dairy cows. Field tests and users’ reports indicate spectacular results — Ne 4 
sufficiently so as to warrant the statement that it is the biggest news to hit the ote \ 
dairy industry in a long time! AUREOMYCIN Crumbles are now available from cnc 
veterinarians, druggists and feed dealers. Full details on request. a = —attes 


USERS’ REPORT: 
UP TO 13.7% MORE MILK 


In each of two 120-day tests* 15 cows received no AUREOMYCIN 

Crumbles and 15 received AUREOMYCIN Crumbles at the level 

of one-tenth of a milligram per pound of body weight daily. 
Cows receiving AUREOMYCIN Crumbles in one test averaged 
5.9% more milk than the controls. In the second test, the cows 

averaged 13.7% more milk than those not receiving AUREO- 

MYCIN Crumbles. 

*Conducted by Dr. A. B. Christian, Biltmore Farms, Biltmore, N.C. 


UP TO 75% 
FEWER CASES OF MASTITIS 


Users of AUREOMYCIN Crumbles report a marked decline in the 
incidence of mastitis—in some cases up to 75%*. AUREOMYCIN 
Crumbles fight “hidden disease,” bring the cow up to a high 
level of health. This not only helps her produce to the full 
extent of her capacity but also helps her system to throw off 
incipient or latent infections. 


*Names on request. 


UP TO 85% LESS FOOT ROT 
AND OTHER DISEASES 


Dairymen using AUREOMYCIN Crumbles report up to 85% less 
foot rot and equally successful control of bacterial scours and 
respiratory diseases in their milking strings*. Control of these 
costly diseases also contributes substantially to uniform, high 
level, higher quality and more profitable milk production. 
*Names on request. 


RTETRACYCLIN 


Does not show up in the milk when fed as recommended. 


AMERICAN CYANAMID COMPANY | AGRICULTURAL DIVISION | NEW YORK 20, N. Y. 
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strike. The workers returned and 
there was still considerable tension 
between the workers and manage- 
ment. Lou Gerr, an employee with 
considerable seniority, came back 
to his job 


under foreman Al 


Gonzales. They had known each 
other for years, and had worked in 
the same department for a long 
time. Gonzales greeted the worker, 
and the reply he got was, “Hello 
there, Al. Where have you been 
during the strike, scabbing?” Gon- 
zales testified later, “I had a mind 
to sock him. Then I caught myself 
because he had glasses on and it 
Was on company premises. So | 
cooled off and gave him a 2-day 
layoff for 


management. The 


disciplinary abusive 
language to 
employee took his layoff to arbi- 
tration, claiming that he made the 
remark as a joke, and should not 
taken 


company answered that, in view of 


have been seriously. The 
the tense situation, such jokes were 


not funny and should be punished. 


Was the Company: 
RIGHT | | WRONG | 


What Arbitrator Clarence M. 


Updegraff ruled: “There is a con- 
siderable proportion of the popula- 
tion of the world who attempt to 
be jocular in ways involving stupid- 
ity and bad taste. Some have no 
‘sense of humor’. Some aggravate 


yen AN 


\ i _ 3 





| a 


others by ‘clowning’ 
is true that there are numerous 
instances where application of 
offensive words by one employee 
to another have been held to justify 
disciplinary action. In the present 
case, however, the grievance-claim- 
ant did not directly apply to Fore- 
man Gonzales any offensive epithet. 
He did ask a jocular question in a 
crude and offending manner, but 
in view of the 


many years of 


acquaintance between the parties, 


and the habit of workers to indulge 
in moments of crude good humor, 
this arbilrator does not perceive 
that this should have been made 
the subject of disciplinary action. 
The disciplinary action in this case 
was without proper cause.” 


EMPLOYER PAYROLL COSTS UP 
IN WASHINGTON, D. C. MARKET 


Signing of a new two-year milk 
industry contract to cover IBTeam- 
sters member employees of plants 
in the Washington, D. C. and Alex 
andria, W. Va. market was made 
according to Paul Potter’s 
Reports. Major 
changes reflect an increase in pay- 


recently, 
Dairy Labor 
roll costs for employer contribu- 
tions to the welfare program the 
first year and in wage rates the 
second year. Employer contribu- 
tions for welfare are now 7 cents 
an hour or $2.80 per week per 
employee. 

In the second year of the new 
contract, all employees are pro- 
vided an increase of 7 cents an 
hour, or $2.80 per 40-hour week. 









WILSON STEEL AND WIRE COMPANY 


Manufacturers of Wire—Nails—Rivets 


MAIN OFFICE AND MILL e 4840 S. Western Ave. « Chicago9Q, Illinois « LAS-1221 
SAN FRANCISCO 


BOSTON 


CINCINNATI DETROIT 


Degas Drew Ballet Dancers 


WILSON 


DRAWS JUST ONE THING 





That’s right. Wilson draws wire—high quality stitching 
wire. We call it Wilstitch. It’s the finest wire you can 
put into your Excello machines. Wilstitch is available 
in 5, 10 and 25 lb. cores and in 8” catchweight coils. 


Choice of galvanized, tinned and liquor finishes. 


Try a core of Wilstitch at our expense. Send for 
sample core today. You'll find out why Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 

















NEW YORK 25 Huntington Avenue 420 Market Street 5300 Vine Street 614 Stephenson Bldg CHICAGO 
360 South Broadway Commonwealth 6-3430 Yukon 2-2665 Woodburn 1-1177 Trinity 2-1068 4840 South Western 
(Yonkers) Avenue 


PORTLAND, OREGON (12) WASHINGTON, D.C. 


2251 N.InterstateAvenue 1621 L. Street, N.W. 
Atlantic 8-5941 National 8-7824 


PHILADELPHIA, PA. 


4421 Belgrade Street 
Cumberland 9-8200 


ST. LOUIS, MISSOURI 


4007 Clayton Avenue 
Jefferson 3-2020 


Greenleaf 6-1780 Lafayette 3-1221 
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Let this Stoliiliu, (ackage 


sell more eggnog for you! 


A high-profit product like eggnog needs 
a package that symbolizes high quality, 
shows taste-appealing color, protects 
the eggnog’s delicate flavor. 

Only glass does all three. The spar- 
kling clear bottle guards the eggnog’s 
flavor, yet lets your product's color and 
quality show through. An attractive 


DURAGLAS CONTAINERS 
AN (@) PRODUCT 
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ACL design speaks your season’s greet- 
ings, adds a handsome holiday air to the 
package itself. 

Plan now to increase your eggnog 
sales with Duraglas containers. In both 
quart and half-gallon sizes. Call your 
nearest Owens-Illinois branch office for 
complete details. 


GENERAL OFFICES 


Owens-ILLINOIS 


* TOLEDO 1, OHIO 














By HENRY JENNINGS 





The Effect of Load Distribution on 
Maintenance Costs 


| HIS DEPARTMENT has long Weight of the truck and weight of the load it will 
chigualgaiend -apecateuigpen carry are the overriding factors in selecting the 


are not enough competent me- 





. . . yi . 
chanics in the world to maintain right vehicle for the job. Here's a case history of 
trucks that have been badly a truck that was licensed to perform far beyond 
selected. Misfits do not respond to its capacity. The result: frequent and costly 
even the best of shop treatment 
ame ee re breakdowns. 
because good maintenance cannot 
make a truck do something it was ; 
agg . “ S by a dairy and was found to be A routine check of a sample lad- 
not designed to do. ’ ’ ‘ 
; inadequate. ing showed that the payload carried 
| pa) 
In the last two issues of this ee a a se weighed 9,190 Ibs. It seems incred- 
magazine, there have been listed ee : NU aT bie ible, but no one in this dairy had 
i wdtialicin alt dae was quite new but it was already ; 
the unit weights of dairy cargo showing signs of the malperform- ever checked the payload to see 


in the various packages because : ; how much it weighed. No one in 
I & ance to come. It was licensed for 5 


8.000 Ibs the dairy knew for sure how much 





one of the basic factors of good ; : 
a pal cies tas ie: Manan an unladen weight of ‘ie ear Ean 
truck selection 1s the determination and a gvw of 15,000 Ibs. By the each unit of load weighed. It was 


of the weight the vehicle is to just generally assumed that the pay 


d simple expedient of weighing the ~ 
carry. In the last issue we devel- load weighed 7,000 Ibs. 


truck, it was found that the empty 


oped a formula for determining truck really weighed 8,900 Ibs. Since this dairy did not keep a 
weight distribution and promised Axle weighing showed that 3,200 record of the specifications of the 
to apply this formula to a truck that Ibs. of this was on the front axle vehicles it bought, a tape measure 
had actually been put into service — and 5,700 lbs. was on the rear axle. was applied to the truck and the 








YOUR PRODUCERS NEED these new faucets 







eg a These Burlington Faucets are 
—wit 

oieater pa fee top quality brass and pre- 
bracket. Supplies cision built. They provide 





a water to —— and hot and cold water to each 
rinse u . . 
sak nator. cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
— for stallation is fast, easy and 
ottom . 
sunply. low in cost. Here’s your 


opportunity to recommend 


eal ait da hee: WASH TANK MIXING FAUCET with swing 


spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS © °“suancton, wis. 
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Eliminate 
Deadly Bacteria Soak-up! 


™~ 


HERCULES 


— 


VIKING 


BULKER 


Specify snow-white Sparta Brushes 


order from 
your Dairy 
Supply Jobber 
and be sure to 


SPECIFY 
_ SPARTA 


cee 


The Nation’s fastest 
growing brand name 
in brushes 





Sparta Brush Co., Inc. Sparta, Wis. 
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.--they’re soak-proof safe 


You, as a good dairyman, insist on sanitation from the cow’s udder to 
final doorstep delivery. You and your top producers insist on the finest 
stainless steel dairy and milk house equipment . . . you scrub, clean, 
spray to control bacteria. You insist that deadly bacteria be chased out 
... keep it out . . . don’t invite it back by letting anyone use old fash- 
ioned, porous brushes that become sponge-like masses of limp bristles 


and soggy blocks . . . a boarding house for bacteria. 
Eliminate Deadly Bacteria Soak-up . . . insist on Sparta Brushes with 


white Dupont Tynex Nylon bristles and soak proof plastic blocks that 
shed bacteria laden moisture like a duck’s back sheds water. Even after 
years of constant use, bristles remain firm, block is free of chips and 
cracks and is still as soak proof as the day you bought it. Be safe . 
specify Sparta . . . for your plant and your producers. The “Bulker” 
does the complete tank cleaning job . . . more working bristle surface 
. no gadgets or bothersome adjustments to make . . . “Hercules” 
Clean-Up Brush has pistol-grip handle for all "round scrubbing ease . . . 
“Viking” has comfort grip and hanging hole . . . the perfect pail brush. 
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wheelbase turned out to be 137 in. 
and the distance from the center of 
the front axle to the center of the 













loading space was 123 in. 


Then, assuming water level load- 
ing, which is the only assumption 
you can safely make when you 
have mixed loads but not special- 
ized loading—and it is plenty accur- 
ve find that 


the payload weight on the rear 


ate for our purposes 


— = 123 C 90 . . = 959 
axle is “a x 9,190 Ibs. or 8,252 
lbs. 


Formula for determining weight distribution: 
of load space; CLFA is center of front axle; WB is wheel base. 
The distance between the center of the load space and the 
center of the front axle divided by the wheelbase (distance 
between center of front axle and center of rear axle) times 
the weight of the payload equals the fraction of the payload 
on the rear axle. 





mes CHIN me, 
oe 

















CLLS is center 


Now by adding 5,700 lbs., the 
weight of the unloaded truck on 
and 8,252 Ibs., the 


amount of the payload on the rear 


the rear axle, 


axle, we get a total rear axle weight 
of 13,952 Ibs. 


on the rear tires when the 


This is the weight 
truck 
goes to work. 


When delivered, this truck was 
7:50-17, eight-ply 
rating dual rear tires. These tires 


equipped with 


are rated by the Tire and Rim 


Association and their manufacturer 





for a maximum capacity of 2,440 
2,440 lbs. is 9,760 
lbs. The total overweight on the 
4,192 lbs. 


lbs. Four times 


rear tires, therefore, was 
or 1,048 lbs. per tire. 

Some optimistic operators permit 
a 20 per cent overload on tires and 
this department can go along with 
them under certain conditions, 
especially with a diminishing load. 
The conditions are principally con- 
crete roads in good condition and 
level terrain. But this truck was 
operating in hilly country on high 
crown, suburban to rural black top 
roads which were not well main- 
tained. This latter means the pres- 
ence of many chuck holes. The 
high crown of the roads and the 
curving which is always a part of 
hilly country means a_ constant 
shifting of weight from one tire to 
another which means you never 
know from one minute to the next 
how great an overload it can be on 
any tire. 

But suppose we get very opti- 
mistic and say we will permit a 
20 per cent overload of the tire 


(Please Turn to Page 102) 





For Stores 














Model F4-15 


NO PLUMBING REQUIRED . . . 


Especially designed for the most effec 
tive merchandising in self-service 
Bevco’s F4-15 gives you the 
greatest cooler capacity in the smallest 
floor space at less cost! Ideal for 
concrete floor locations . self-liqui 
dating condensate pan eliminates 
plumbing. Sealed package refrigera- 
tion assembly, easily replaceable with 
screwdriver and pliers, eliminates all 
service calls and costs. 


stores, 


For Schools 





WV za 


HOLDS 570 HALF PINTS... 


Big 10 cubic foot interior capacity 
in only 28” x 48” floor space. . 
exclusive with Bevco’s Mo del 
C4-15. Interiors are unobstructed 

gravity type cold wall refrig 
eration . no coils or motors . 
easy to clean and meet rigid sani 
tary inspection. Here is the perfect 
cooler to sell extra outlets, build 
your school volume and increase 
your profits! 


New, Exclusive 
Quality Coolers 


Better Buy 
BEVCO for... 


@ Dry and combination coolers 
of highest quality 
@ Can be sized to customer 
requirements 
@ Five year warranty on 
noiseless sealed units 
@ Beautifully designed with 
high gloss baked enamel 
finish (stainless optional) 
@ Every size and model for any 
outlet 
@ Salesmaker accessories for 
all models 
WRITE TODAY for Catalog S4-15 
AMERICA’S FINEST, 
MOST COMPLETE LINE 


The fal fede Company, Inc. 


3320 S. Broadway « St. 








Louis 


18, Mo. 
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With 
The Lily Plan 
gets 
the third degree! 





DANNON MILK PRODUCTS, INC 


Result: New ways for you 
to cash in on booming yogurt sales 


Here The Man With The Lily Plan informs dairy operators that 
Americans will eat an estimated 12 million pints of yogurt 
in 1958! Yogurt has become one of America’s favorite health 
foods . . . tasty, low in calories. Why not cash in on this ready- 
made, growing market? Thanks to new, streamlined process- 
ing methods, you can produce this versatile seller at surpris- 
ingly low cost! 

The Man With The Lily Plan knows the yogurt market. He 
knows the profits you can realize in this new product boom! 
And he offers you Lily’s vast packaging experience to aid you 
in your expansion. Here’s how the Lily* Nestrite* Yogurt Con- 
tainer works for you: 

(1) Establishes Your Name in Yogurt Industry. Through 
specially designed packages Lily creates a strong image of 
your brand as a symbol of a preferred yogurt product. 
(2) Stimulates Sales. The Lily Nestrite Yogurt Con- 
tainer stimulates sales 4 ways: 

® Distinctive design commands attention. 

® Instantly identifies brand, flavor, ingredients. 

Write No. 57 on Reader Service Card — Page 129 


September, 1958 





@ Is easy and economical for consumer to use. 
© Keeps yogurt fresh! Special coating and exclusive Lily “over- 
all” lid keep in flavor... retain freshness. 


(3) Aids You in Packaging and Distribution. Lily Nestrite 
Yogurt Containers (8 oz. and 16 oz. tall) nest easily, save 
costly storage space prior to use ... are designed to make 
filling, packing and shipping fast and economical. After filling, 
and, being 


they stack easier ... are strong and durable... 


disposable and lightweight, reduce shipping costs. 


Valuable Information From Lily 

Lily is the world’s largest manufacturer of yogurt containers. 
And The Man With The Lily Plan is constantly working to 
develop new products. improve old ones, and solve problems 
for you. He has some informative promotional materials 
on dairy products, and they’re yours without cost or 
obligation. Just write to: Lily-Tulip Cup Corporation, 
Dept. AMR-98 122 East 42nd Street, New York 17, 
N.Y. ~ *T.M. Reg. U. S. Pat. Off. 
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Efficient, Practical, Varied 


Hollywood Cooler Improves Loading, 


Saves on Materials Handling 


N any business the area beyond 
the break-even point where the 
profit lies can be expanded in three 
different ways. These ways are: 

1. Increase the price without 

losing volume. 

Increase the volume without 
increasing fixed costs. 
Increase plant efficiency so 
that production costs are 
reduced. 

All three of these methods are 
used in the milk business. Perhaps 


By R. L. BATCHELOR 


the easiest and the most immediate- 
ly obvious method is to reduce 
plant costs through increased plant 
efficiency. This concept has been 
a major factor in the trend toward 
larger plants which is an outstand- 
ing characteristic of the dairy in- 
dustry larger 
plants are not necessarily more effi- 


today. However, 
cient simply because they are large. 
They must, of course, be designed 
and equipped for efficiency. Most 
of our new plants, for example, are 
designed so that pipelines can be 


The long,straight in-floor conveyor and diamond plate floor 
are characteristic of the Hollywood cooler. While initial costs 
are usually larger than they are for a conventional box, 
the savings in materials handling that result favor the use 


of this type of cooler. 





cleaned in place and, in addition, 
the lines are equipped with valves 
created especially for a CIP circuit. 

Materials 


filler to the loading platform is one 


handling from the 
of the areas of operation where 
improved techniques leading to 
greater efficiency have been ap- 
plied. Automatic casers, case stack- 
ers, and floor level conveyors have 
been the principal instruments in 
this development. Accompanying 
the use of these pieces of equip- 
ment has been the evolution of a 
cooler and load out arrangement 
that projects the mechanical effi- 
ciency of these devices all the way 
to the delivery truck. The general 
type of cooler that has emerged is 
known as the “Hollywood Cooler” 
or “Hollywood Box.” 


A “Hollywood Cooler” is a long 
While 
these coolers vary in dimensions 


narrow milk storage box. 


and design, most of them have a 
load out platform extending along 
each side. A series of walk-in type 
doors are spaced along the sides 
and are used for load out. 


The interior of the box is open 
or can be divided into a series of 
cubicles holding the products for 
one to four routes. Running down 
the center of the box is an in-floor 
conveyor carrying stacked cases for 
delivery to the cubicle to which 
they are assigned. In many in- 
stances, this in-floor conveyor ex- 
tends out through the end of the 
box where it is used to load trailers. 


You may wonder how the box 
got its name. Compared to the 


glamor usually associated with 
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Fig. 1 Typical Holly 




















































































































































































































STACKERS 
— C T < c ] = | C = — | Cc T J C ] an 
| | | 
| | | 
COOLER FLOOR 
ELEVATION +20° 
ROOM SIZE £3'x 100° 
| 
| ce Sonn = _ L 
IN FLOOR CONVEYOR SS 
FILLING ROOM ELEVATION , | a + — 
+o" | 
= | 
| 
| 
O12 348 ETB SON Ie 
Lobotototsts ts tstsis isis) { 
SCALE IN FEET 
| 
} 
J L 2 | | 3 L — | Ge =i t i 
S' RETAIL DOCK + 20° 
GRADE FOR RETAI 
Hollywood Coolers vary in design but the essential elements of case stackers, 
in-floor conveyors and diamond plate flooring remain the same. This cooler 
uses a wire partition to separate load groups. Cases are fed to cooler from 
either a single stacker or, as in the case of this one, by a battery of stackers. 
Conveyor runs length of cooler, through doors to trailers. In some designs return 
lines run outside doors to crate and bottle washers. 
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GRADE FOR RETAIL TRUCKS —is* 


fackers, Note. Will Johnson’s popular cartoon panel had 
cooler to make way this month for these diagrams that 

2 from accompany Mr. Batchelor’s excellent article. 

tackers. The panel will resume next month. 

5 return 
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Fig. 2 “Satellite” Dock f 
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ock for Suburban Retail Delivery 
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SCALE IN FEET 


This is an example of a “Satellite” dock. The loading dock is covered with a 
canopy for shelter. Loads from the trailers go through the ice box where the 
specials are added. Electrical lines and other utilities can be built into the dock 
so that they are readily available for individual route trucks. 
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R. L. Batchelor, who prepared 
this article for the American 
Milk Review and Milk Plant 
Monthly is National Accounts 
Executive for the Lathrop-Paul- 
son Company, of Chicago. 





Hollywood this box is about as 
glamorous as a potato sack dress. 
Actually it all started with a West 
Coast dairy that put in the first box 
of this type in the Hollywood area. 
Hence, the name. 

There are no standard dimen- 
sions for such a box and the inter- 
nal and external arrangement varies 
with the needs or desires of the 
individual dairy. However, they all 
have in common the ability to low- 
er load out costs. A typical Holly- 
wood box is shown in Diagram No. 
1 on page 59. This box is 23’ wide 
inside and 100’ long. It has space 
for 80 retail routes with cases 
stacked five high and with an in- 
ternal arrangement of four trucks to 
each cubicle. There are infinite 
variations possible to the arrange- 
ment shown. These range from 
Hollywoods with an_ individual 
cubicle and load out door for each 
route to a conventional type box of 
sufficient size to allow the stacking 
of individual loads, with an ex- 
tended load out dock where the 
trucks are backed in for loading 
and unloading. The latter box may 
not be a true Hollywood box but 
it does accomplish savings in ma- 
terial handling and load out which 
is the primary concept. 

The swing in recent months to 
the Hollywood 
ceptance. 


indicates its ac- 
An examination of the 
pros and cons may give a clue to 
this acceptance. Certainly its evo- 
lution is interesting and it may have 
a golden glitter for the dairyman 
that will outshine its namesake. 
From the initial cost standpoint, 
the Hollywood will cost more than 
a conventional box. This is due to 
its shape and the multiplicity of 
refrigerated doors. Stacking cases 
by routes rather than area stacking 
requires more square feet of cooler 
space which again adds to the in- 
itial cost factor. From a refrigera- 
tion standpoint the box will require 
more refrigeration in the summer- 
time and less in the wintertime than 


a conventional box. This factor 
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will, therefore, pretty well balance 
out. The experience of a Michigan 
dairy illustrates this point. Operat- 
ing in a sub-zero climate for several 
days they found their milk freezing 
in the box due to the cold air com- 
ing in when the doors were open. 
It was actually necessary to put 
heaters in the box to control this. 


While these disadvantages must 
be taken into consideration, the 
preponderance of evidence is very 
much in favor of this box from an 
operating standpoint because of the 
large savings in material handling 


The first evolutionary step is the 
realization that a stack of cases can 
be pulled over a diamond plate 
floor with less effort than handling 
the cases individually. 


The next step is to arrange the 
loads so they are adjacent to the 
proper load out doors and in most 
instances, to segregate them from 
the rest of the cooler to minimize 
pilferage. With this arrangement, 
the driver is allowed access to his 
load at anytime from the outside. 
This means he is not dependent on 
the box man to pull his load in the 


morning, allowing him to get on his 
route with a minimum of delay. 


With these steps accomplished, 
it becomes apparent that a problem 
which had long been a thorn in the 
side of the dairyman has been cor- 
rected. The handling of good re- 
turns is a costly process both from 
the standpoint of bookkeeping and 
handling. With the Hollywood box 
the driver of an non-refrigerated 
truck, when no dating problem ex- 
ists, places his good returns in his 
load area for overnight refrigera- 
tion, at the same time making them 
available for early distribution the 
next day. It makes possible a final 
sale to the routeman by the dairy 
and eliminates bookkeeping for 
these items. 


From a parking angle, the Holly- 
wood box does not create any park- 
ing space per se. However, it does 
eliminate some _ reshuffling of 
With boxes that have a 
load out position for each truck, it 
means that the driver can, upon his 
return, throw off his empties and 
back his truck into position where 


trucks. 


(Please Turn to Page 101) 


Innumerable combinations of equipment and space are found 


in the Hollywood coolers. 


This picture shows the use of a 


battery of stackers handling the output from several fillers. 
The use of an accumulator is unnecessary with this arrangement. 








YOU CAN SAVE OVER 
BY SWITCHING 10 


PAY 
SS 
MAN 
WITH 
YOUR 
SAVINGS! 


If you bottle 30,000 bottles per day, six days per 
week, Alcoa Caps will save you at least $90 per week! 
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90° PER 1,000 BOTTLES 
ALCOA DAIRY CAPS! 


Figure for yourself how much your dairy can save. Alcoa Caps 
save you at least 50¢ per 1,000 bottles, or more, as compared 
with any other type of cap in use today. 

And that’s just in basic material costs! You also save because 
Alcoa pays the freight charges on cap stock. You save because 
Alcoa Caps are so simple to apply. You save storage space 
(which often costs money) because Alcoa Caps take only one- 
third as much storage space as preformed caps! 

» Let us substantiate these figures for you. Write and we will 
have a representative call and explain how you can pocket these 
savings. Or write for names of satisfied dairies now using Alcoa 
Caps. Fill out coupon below. 





Make new customers, satisfied customers 





Housewives like Alcoa Caps. They’re easy to remove and recap. They’re 
100% pure aluminum, can’t absorb milk or bacteria. To make new cus- 
tomers, Alcoa gives you free a complete promotional kit containing 
newspaper ad mats, radio scripts, TY commercials, and poster and 
bottle hanger designs. 


Years of trouble-free service in leading dairies 


Alcoa Caps make for a simple, trouble-free operation. They fit any 
bottle. The capping machine is loaded with a 6,000-cap roll of foil, 
brightly printed with your design. Scores of leading dairies have used 
Alcoa Caps for years. 





Aluminum Company of America 


1705-3 Alcoa Building 
Pittsburgh 19, Pa. 








Your Guide Yes, | want to learn how | can reduce my capping costs. 
to the Best in [_] Send me literature on Alcoa Caps. 
Aluminum Value ALCOA & _] Have a representative call. 
: Name Title 
CLOSURES 
ALUMINUM COMPANY OF Amen! ca Dairy 
Address 
es “ALCOA THEATRE" City State 
(Ay Exciting Adventure, Alternate Monday Evenings We bottle bottles per day. We now use type caps. 
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In Four Years, the 

Number of Home Service 
Customers Has 

Doubled at this Idaho Dairy. 
Much of the Credit 

Goes to the 











FOR THE 


Big galden grain Auction 
JUNGERT’S AUCTION HOUSE, CLARKSTON 


THE FUN BEGINS AT 11:00 A.M. 


IF YOU MISSED “CASH-IN-DAY” YOU'RE NOT TOO LATE! 





TODAY'S THE DAY! 








Lots Of Fun . 





. « Lots Of Prizes 











~ + » SWAP 
YOUR TOPS FOR AUCTION DOLLARS TODAY AT THE AUCTION 








“Bottle Top’ Auction 


WICE A YEAR—once in summer and once 


before Christmas—Golden Grain Dairy, Lewiston, 
Idaho, auctions off hi-fi sets, bicycles, water skis, 
wagons, holster sets, cameras and barbecues, among 
other things in exchange for bottle tops and box 
tops. Each auction has been more successful and 
better attended than the one before. The one most 
recently held, this summer, drew between 2,500 and 
3,000 people on one of the hottest Saturdays of 
the year. 

Sales manager Ray Chandler says, “Since we 
started the auctions four years ago, we have doubled 
the number of home delivery customers. Of course, 
this sales success is not due entirely to the auctions 
because much door-knocking and shoe leather went 
into getting the new home delivery customers. We 
have always carried on a strong advertising cam- 
paign and a good customer-relations program, too. 
The auctions, we feel, are a significant part of our 
sales promotion, but they are integrated with every- 
thing else.” 

Over the years the auctions have cost Golden 
Grain an average of $6,000 to $7,000—about one 
third of the advertising budget. Ed Klamper, co- 


owner of the dairy with H. M. McKinnon, says, 
“When I think of the cost, I'd like to get out of it, but 
when I think of the business it must bring in, I’m 
not so sure. 


“We started this auction as an experiment. We 
wanted the children to get interested in picking up 
our milk at the store and asking for it at home. 
We had no idea it would grow to the proportions 
it has.” 

Now, not only children but adults are be- 
ginning to get into the act, too, attending the 
auctions and bidding on items. In recognition of 
this development, the dairy is adding articles for 
auction that 


would have a greater appeal to 


grown-ups. 

The first auctions were held at the dairy, then 
at different places around town until the crowds 
grew so big they had to be accommodated at the 
regular auction house for the area. 


Golden Grain Dairy serves an area of which 
Lewiston, Idaho, and Clarkston, Washington, across 
the Snake River, are the center. Between them the 
cities have a population of 25,000. It is readily seen 
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| UP TO 90% REGENERATION 
HIGHEST AVAILABLE CAPACITY 
OPERATING PRESSURES TO 100 Psig 





CHESTER-JENSEN 


Model HM-C 


PLATE HEAT EXCHANGER 


Chester-Jensen’s new Model HM-C Plate Heat 
Exchanger is designed throughout to fully meet the 
needs of plants in which extremely high capacities, 
high operating pressures, and high percentages of 
*  yegeneration are required. 


Chester-Jensen 
Plate Heat 
Exchangers are 





Its capacity is, in general, limited only by that of now available 
other equipment in the system. Operating pressure in eight sizes 
may be as high as 100 psig. Up to 90% and types to 
regeneration is obtainable in HTST and other services. meet every 


service and cost 
requirement. 
Also new to the 


HM.-C units have been exhaustively field tested and 
are already in regular service in a number of large plants. 


Model HM-C resembles, but does not replace, the famous line is Model 
. Model HM Heat Exchanger. Its frame may be equipped HM-F, affording 
with a very large number of plates, and is designed medium capaci- 
e to accommodate two tightening spindles, ties at modest 
D as is desirable for such heavy-duty operation. cost. 


Fully descriptive literature is available. 


announcing 


CHESTER-JENSEN COMPANY, INC. 


CHESTER, PA. 


van , 
6° Main Office and Factory: 5th & Tilghman Sts. 
ey 


— 





Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 
‘PIONEER BUILDERS OF VACUUM EQUIPMENT FOR DAIRY PROCESSING 
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what a feat it is to draw crowds of 2,500 to 3,000 

from such a sparsely peopled marketing area. MILK BOWL AWARD TO 
The children and their elders come to the YANKEE STAR 

auction prepared to bid with “Auction Dollars, ee, a ae ee Oo Neen 


used because the bottle tops and box tops were : 
: ; : tile slugger, has been named by the New York 
found to be too awkward to handle at the first Lae : se aia 
; oa ; “— : Baseball writers to receive the first “Milk Bow] 
few auctions. The bidders get their “Auction Dol- eras 7 
‘ : ae Award.” The award, made by the Metropolitan 
lars” from Golden Grain Dairy two weeks before ; ; : 
, Dairy Institute, was presented to Howard by 


eight-year-old Johnny O'Toole of the Police e 


The dairy rents the auction house on a day Athletic League. 


the auction. 


two weeks before the auction specifically to exchange me ; , ; : 
5 : ee ; os The Metropolitan Dairy Institute is an 
Auction Dollars” for bottle and box tops. The aa 2 ; 
organization composed of 52 major dairy com- 


panies in the New York area. The institute is e 


conducting a program of public relations and 


“Auction Dollars” come in denominations of $500. 
Tops are exchanged for “dollars” at the auction 
itself, for those who could not make it two weeks ; pe ae 
“a " és dairy industry promotion. The “Milk Bowl 
before. On “Cash-In Day” this summer, 1,700 jeros ‘ j : ree 
3 Award” is the latest of the Institute’s activities. 


The award is voted monthly by the New York f 


chapter of the Baseball Writers of America. 


people crowded the auction house for hours to get 
“dollars” for their tops. The day of the auction 


several dairy truck loads more of tops were turned 











in. Millions of “dollars” changed hands. 


“Auction Dollars” are used to promote certain will have a chance to get something as well as 
products. Tops from milk products carry a higher those who have many “dollars.” In most auctions 
value than just plain milk tops. The rate of bicycles, radios and outdoor barbecues having a 
exchange is: retail value of between $35 and $50 are the most 

expensive things offered. 

Quart of milk $5 

Half gallon or gallon, milk 10 Several devices are used to speed the auctions. 

nr Re They start at 11:00 a.m., for example, so that those 

Cottage Cheese 10 who come early will become hungry and go home 

Pint of ice cream 5 and be replaced by those who stayed home for 

Raediea os te ecu oo lunch and came afterwards. Also, the merchandise 

is not auctioned in any particular order so that any 

The auction is planned, managed and run by one coming at any time has a chance to bid on 
Mr. Chandler. Drivers, other regular employees bicycles and radios as well as on spaceman suits 
and wives of employees do the actual work involved. or water pistols. A third device for speeding the 
It takes about 10 people to make it run smoothly. auction is that when a particular item has been 
Then there’s the auctioneer, a genuine one, who bid on to establish a price in “Auction Dollars,” 
was retained for that chore when Mr. Chandler that item, usually the less costly, is available in 
saw the thing getting too big for an amateur large numbers at the back of the hall at the same 
auctioneer to handle. price for any one who wants it. 

The merchandise is of good standard quality, Containing elements of showmanship, the auction 
purchased through local merchants. The items are has proved a solid promotional success for Golden 
selected so that those with only a few “dollars” Grain Dairy. 





“VIKING-BUILT’’ BODIES 


deliver better products at less cost! 
@ Compare this superbly engineered, soundly constructed refrigerated body with 
any other wholesale milk delivery unit on the market. Built by experienced 
craftsmen — descendants of the Vikings — it offers a wealth of custom features 
at standard model prices. In case of damage, Stoughton provides 24-hour in-stock 
service on replacement body panels, doors, fenders, corners, rub-rails, etc., — all 
ready for installation by your own men. 






















Built refrigerated bodies to meet your exact requirements. Write Dept. AMR-8 


STOUGHTON CAB: CAB & BODY CC inant. SI wisconsin 


a (Sat re . Fait 


it? Bey: 
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extra fast, 
| | extra safe 


' 








& 
: the new, superior detergent 


= Oakite Super-Det 


for 
lise 
any 


on Here is a new, superior detergent designed especially for the dairy and food 
uits industry. It has everything you want in a cleaning compound. 
" FAST WETTING-OUT. The secret behind the extra-fast cleaning power of Oakite 
we Super-Det is its extra-fast wetting out action. This is what insures such a quick 
rs, loosening of dairy residues and makes possible a speed-up of maintenance cleaning 
in throughout the plant. 


me 


SAFETY. With Oakite Super-Det you know you’re safe on every type of metal... 
on painted surfaces, rubber, plastic... and it’s as safe to the hands as the soap in 


- your bathroom. 


len VERSATILITY. Engineered for the dairy and food industry, Oakite Super-Det is 
especially effective in removing fats, dried-down proteins, dairy residues, wax and 
similar soils. 


4 4 RINSABILITY. No problem of streaking or filming here. Even if a solution of Oakite 
Super-Det is allowed to dry down, it rinses streak-free and bright—in warm water 
or cold, hard water or soft. See how sparkling it leaves stainless steel. 


ly with LOW COST. To make an effective cleaning solution, it takes only 1% to 1 oz/gal. 
rienced of Oakite Super-Det. One ounce does the work of two... and one cleaning dollar 
sate does the work of two. Biggest saving, of course, is time. 

—— rquanitE MOUSTIVAL C104 For more details on new Oakite Super-Det, 
Viking- call your local Oakite man or write to Oakite 
AMR-8 Products, Inc., 34 Rector Street, New York 6, 






New York. 


” 


AKITE. 
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A Modern Version of the Good Samaritan 
By P. G. WRIGHT 


Although everyone is familiar with the 


Good Samaritan story of the Bible, most people 


have been easily moved, the motorists shook 


their heads and moved out into the other lane 


| 

do not realize that the milk route salesman of traffic. 
is often the Good Samaritan everyday in the It was a disconcerting moment until the ! 
week. busy milk salesman arrived on the scene. The | 
On his route, early and late, the milk large truck came to a halt. / 


salesman has many excellent opportunities to 
help, and from all accounts he never fails to 
do so. Usually they are the unsung heroes 
and never get into the headlines of newspapers, 
but their acts of kindness are indelibly en- 
graved in the hearts of those who were helped. 

Such an incident happened to me re- 
cently. One morning, driving to work, my car 
stalled in heavy traffic. There was a frenzied 
pushing at the starter, a leap outside and a 
quick look under the hood. The car still 


wouldn't go. It needed pushing. In spite of 


“Need a push,” he sang out. 
“You bet I do!” 
He edged the truck to the back bumper 


and we were in the vacant lot in no time. 


But that wasn’t all! Since it was still a 


long ways from the city, and even though he 


wasn't going into town, this friendly salesman 
drove off his regular route to another main 
artery and signalled one of his company’s 


other drivers who took me into town. 


When I got home that night, I switched 





my pleas, no passing motorist would push the dairies to the one who employed the “Good 


ear. Although it was a light car, and could Samaritan.” 






















CHOCOL 
‘the favor power with a “CKitchen TF 


CHOCOLATE MILK GOES TO SCHOOL aj Se 


“Total milk” sales-up 20% to 300%: 
those were the findings in schools where 
both white and chocolate milk were 
offered. If yours is not among the 27 
states which permits this choice, let 
yourself be heard! This is just one ex- 
ample of where a “good” chocolate milk 
increases “total milk” sales. First, make 
sure you have a “good” chocolate milk. 


Try Forbes Chocolate Flavor Powder; it mixes and dissolves 


easily and quickly, giving you a finished product of rich, full- 
bodied “flavor excellence”. 


Saves You Money, Too! 


FORBES Chocolate is a powder, so you pay for chocolate only. 
There’s no water to increase manufacturing, handling and 
freight costs. 


dito THE BENJAMIN P. FORBES CO. Zteveteno'"3, “Suva 


Write No. 68 on Reader Service Card — Page 129 





68 American Milk Review and Milk Plant Monthly 














onthly 














auf BLS 












































MACK MODEL N 


... the only C. O. E. with all these profit-boosting features 





© Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


@ Tilt-cab action for full engine accessibility 
© Truck and tractor models 


© Low step-height for easy entry-exit . . . flat floor (on 
40 series) for swift exits from either door 


© Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


© “Executive suite’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


e Panoramic, wrap-around 3606-square inch wind- 
shield 


© Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 


e Advanced Mack steering systems for utmost maneu- 
verability 


e Air-boosted hydraulic clutch 
© Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 


e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 





The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity ...their swift mobility in congested 


areas... their strength, stamina and depend- 
ability. They're Macks from the word *‘Go!”’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MACK firstname for TRUCKS 
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You Can Carry Your Case Clear Up to 
The U. S. Supreme Court, But Heres 


What to Bo First 


If You and the Tax Agent Disagree 


L month we looked at the 


problem of John Brown, proprietor 


of Peerless Dairies, when his 


Federal income tax return was 
checked by the Internal Revenue 
Service. In the large majority of 
such cases, taxpayers like Mr. 
Brown and the Internal Revenue 
Agent agree on what his correct tax 
liability should be. In this article, 
however, we will take up what 
happens if he and the Revenue 


Agent cannot agree about his tax 


By ALLAN J. PARKER 


by the dairy. Admission tickets 
were distributed for the display of 
films and a “Name the Tiger” con- 
test was featured in local news- 
papers. The name of the dairy was 
prominent in all publicity obtained 
as a result of the safari. 

The dairy claimed a deduction 
for the $16,000 cost of the entire 
expedition, claiming that it derived 
valuable advertising benefits there- 
from. The 


Revenue Agent de- 


termined to the contrary. “This is 


$5,000 on the disallowance of this 
deduction.” 


What does Mr. Brown do now? 
First, he should realize that the 
Revenue Agent’s word is not the 
final one. His determination is sub- 
ject to several stages of review all 
the way up to the Supreme Court 
of the United States, and a tax- 
payer never has to agree with him 
“or else.” 

If Mr. 


Brown was not repre- 
sented by an attorney or accountant 








return. simply a personal expense of the PREECE HE! 
: : at the original audit, as many tax- Hen: 

To take a specific example, sup- Browns, who enjoyed big game payer never has to agree with him | keep 
pose dairyman John Brown is also hunting, he argued, and at best obtain competent professional as- fast 
an experienced big game hunter. Ff incidental business value to the dicta alk he ain sein: aa - 


As a part of his advertising pro- 
gram, his dairy entertains whole- 
sale customers and _ prospective 
big game 
where hunting trophies are dis- 


customers at dinners 
played. One year, Mr. Brown and 
his wife went to Africa on a hunt- 
ing expedition on which they ob- 
tained additional specimens for a 
museum, wrote letters for publica- 
tion during the trip, and made films 
which were later shown to audi- 


ences throughout the area served 


dairy.” 
“But,” contended the 
“the value of this advertising and 


Browns, 


publicity for the dairy in terms of 
lineage and readers is far more than 
the entire cost of the expedition.” 

“I'm sorry,” says the Agent, “I 
can't agree with you, and I am go- 
ing to assess an additional tax of 





Allan J. Parker is a member 
of the New York Bar. 











Certified Public Accountant who 
engages in tax practice. 
What will be 


professional 


the cost of such 
assistance? An ac- 
countant or an attorney ordinarily 
bases his charges on such factors 
as time, responsibility, and the 
difficulty of the question involved, 
together with his standing in his 
achieved. 


profession and_ results 


Some tax fees are even contingent, 


that is, depending almost entirely 
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TANK BRUSHES 


SANITARY PIPE, BEND AND FITTING 
BRUSHES .. . TEAT CUP BRUSHES .. . CAN 
AND PAIL SCRUBS ... MILKING MA- 
CHINE BRUSHES . . . FLOOR SCRUBBERS 

. LABORATORY BRUSHES . . . TRUCK 
AND’ WALL BRUSHES . . . DAIRY BROOMS 











— ; sci ... VALVE BRUSHES . . . METAL SPONGES. , 
Holding Tank Brush Farm Tank Brush No. 2085 Bristles of DuPont 

No. 2060 Medium Stiff Fibre No. 2062 DuPont Nylon Tynex crimped nylon hold more water. F 

b 

Write for Catalog showing our complete line of DAIRY BRUSHES, g 

THERMOMETERS, RUBBER FOOTWEAR, APRONS, HOSE, GLOVES, n 





CREAM SEPARATOR AND MILK CLARIFIER SEALS and HOMOGENIZER 
PLUNGER PACKING. 


ok DAIRY BRUSH CO., INC. 
rt READING © PENNSYLVANIA 
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YOU CAN SEE THE DIFFERENCE 


in design...in performance...in product 


‘V 


HENSZEY 
Spray Organ 


Look at that "clean-sweep" exterior! 
No clutter of pipes and mechanisms 
on Henszey equipment because 
Henszey equipment is designed right 
. «+ from the start. Here's equipment 
that's easy to clean and keep sanitary. 
Here, too, are famous Henszey fea- 
tures: horizontal air suspension . . . 
powder entirely air conveyed inside 
and outside drying chamber; guaran- 
teed 99.5% powder recovery —on a 
dry basis; powder touches nothing 
but stainless steel; single or multiple 
interchangeable nozzles — for coarse 
or standard powder; steam or gas 
fired; up to 2,000 lbs. capacity per 
ie hour; welded air-tight drying cham- 
HENSZEY SPRAY DRYER sts phe teas ber; quiet, continuous operating me- 
Henszey's horizontal air suspension ; 3 chanical vibrators; and, of course, the 
m 2 ee ee SS nee assurance of a uniform, quality prod- 
S- tod ond complete drying. From liquid : uct . . « the all important feature 

to cooled packaged powder in 15 j that has become synonymous with 
ol seconds. the name Henszey! 


11S 





HENSZEY 


For years, the No. | choice of the 
dairy industry. This 2-Effect Henszey 
Evaporator is neat, compact, effici- 
ent, sanitary, and, above all, reliable. 
Heats to 150-170° F. with vapors 
from milk, which reduces steam con- 
sumption up to 20%. Other impor- 
tant features are: Automatic Feed 
Controls . . . simple, fool-proof, and 
easily maintained; Foam Control... 
Henszey chill rings reduce milk loss 
due to foaming; Minimum Entrain- 
ment Loss... ea patented en- 
trainment separators insure 99.98%, 
recovery of milk solids; One-Piece 
Unit Construction . . . installation 
time is days instead of weeks; Com- 
pact... platform ls part of unit, no 
cracks or crevices . . . completely 
sanitary. 





DuPont I HENSZEY 2-EFFECT EVAPORATOR 


ater. Further information is available in 


bulletins and technical assistance will 
gladly be provided by Henszey Engi- 
neers. 





HENSZE Y | OMPAN Y, Dept. AM, Watertown, Wisconsin 


Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters 


ge 129 Write No. 71 on Reader Service Card — Page 129 


nthly September, 1958 ™ 





on results, based on, say, one-third 
of the proposed additional amount 
of tax if the case is won, but this 
is by no means universal. In all 
events, you should discuss the 
question of fees freely and openly 
with your tax advisor. And some- 
times, of course, in cases involving 
significantly less money than Mr. 
Brown's, taxpayers conclude that 
by the time that they consider 
counsel fees and the value of their 
own time, the proposed tax liabil- 
ity is not worth contesting after 


all. 


Once you have engaged counsel, 
of course, he will carry the ball in 
dealing with Internal Revenue, but 
there are still several decisions 
which you, the taxpayer, must 
make, always, however, with his 
advice. 

There are two levels of review 
of the Revenue Agent’s determina- 
tion: (1) within the Internal Rev- 
enue Service and (2) in the courts. 

In the Internal Revenue Service 
you first have an opportunity for an 
informal conference with another 






agent, of the}/same office known as 
a conferee. Such informal confer- 
ences are found to be particularly 
helpful where there has been, for 
one reason or another, a personal- 
ity clash between the taxpayer and 
the agent, but otherwise the parties 
are not far apart. Beyond this in- 
formal level of review, is the Appel- 
late Division of the Internal Reve- 
nue Service, which attempts to 
settle tax cases on a more formal- 
ized basis. Here the taxpayer pre- 
sents his case in writing—called a 
“Protest.” 
Appellate Division 

The Appellate Division consists 
of employees of the Internal Rev- 
enue Service. They attempt to 
settle cases in a fair and reasonable 
manner, but they are in no way 
sworn like judges to decide cases 
impartially solely according to the 
law and facts presented. Mr. 
Brown’s attorney and the Appellate 
Division could not get together on 
a settlement. 


Thus, although again large num- 
bers of cases are in fact settled with 








GOLD SEAL 


Milking Machine Inflations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations... 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get the Pm 
Most Service from your Crown Milking Ma- VS 
chine Rubber’ . based on extensive on- 4 
the-farm testing and laboratory research e 

. to help your producers deliver cleaner 


milk and as a valuable “‘assist’’ for your 
fieldmen 55-5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 












the Internal Revenue Service at one 
of the levels of review there pro- 
vided, Mr. Brown, the taxpayer was 
still entitled to his day in court to 
determine his correct tax. In fact, 
he may choose any one of three 
courts in which to contest his tax 
liability. 


First, he may choose an indepen- 
dent Court review in the Tax Court 
of the United States. The Tax 
Court’s Headquarters is at Wash- 
ington, D. C., but for the tax- 
payers convenience its members 
hear cases at most of the larger 
cities in the country. The princi- 
pal advantage of this court, which 
makes it the most popular with tax- 
payers, is that here a taxpayer may 
have his tax case reviewed before 
he has to pay the tax, unless the 
Government believes his credit is 
shaky and makes him post security 
for the eventual payment of the 
tax if he loses. However, if the 
court eventually rules against him, 
or the case is settled out of court, 
the taxpayer is liable for interest 
at 6 per cent on any underpayment, 
running all the way from the time 
that his original tax return was 
filed perhaps three to six years 
previously. 


On the other hand, Mr. Brown 
can pay the tax asserted to be due 
by the Government, again with in- 
terest running from the date of 
payment back to the date when the 
original return was filed. He may 
then sue the Government to re- 
cover this payment in the District 
Court of the United States or the 
Court of Claims. Here, if he wins, 
interest runs at the same 6 per cent 
on the amount which he paid, but 
this time in the dairyman’s favor. 
Which court to choose, of course, 
depends upon many other factors 
(for example, how long it will take 
to come to trial in each court) and 
the taxpayer must of necessity lean 
heavily upon his professional advi- 
sor. The super-cautious taxpayer 
cannot start three cases, and then 
pick the one that seems to be going 
best. If statistics mean anything, 
the Government does slightly bet- 
ter in the Tax Court and taxpayers 
in the District Court or the Court 
of Claims. And of course in any 


of these courts cases may be set- 


(Please Turn to Page 111) 
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but can they take it, too? 


“Thatcher Thinking’ was responsible consumer sees the full, fresh, rich look 
for the first milk bottle back in 1884, and of your milk through the assurance of 
set the stage for modern milk merchan- clear, gleaming glass. 
dising and distribution. 

Today “Thatcher Thinking’ —through 
the patented Nu-Glas coating process— 


The Thatcher representative will be 
glad to show you how the Nu-Glas 


The Nu Glas coating process can help keep 


gives your milk bottles plus trippage and bottle coating process can give you bet- your bottles bright and new-looking like 
reduced line breakage. Above all, the _ ter bottles for bigger sales. bottle on right... avoid dull, scuffed appear- 
ance of untreated bottle at left. 
MIC, THATCHER GLASS MANUFACTURING COMPANY, INC. 
ony NEW YORK, N. Y. 
ne Y , bv ¥ 1950 Th f h Factories: Elmira, N. Y., Jeannette, Pa., Streator, IIl., Lawrenceburg, Ind., 
hag re | € er Class Saugus, Calif. - 
Sales Offices: Elmira, N. Y., Boston, Hartford, New York, Philadelphia, 


Detroit, Chicago, Minneapolis, Louisville, Los Angeles, San 
Francisco, St. Louis. 
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Overcoming Milk 


Mnel 





Probleme 


By R. F. HOLLAND and J. C. WHITE 


Foaming— Effects 


Of Lime on Acidity 


QUESTION—Can you help us with a serious 
problem we are having with foamy milk? One 
of our customers complains that our milk can- 
not be used in milkshakes because the mixture 
always runs over. We tried the milk all alone, 
without ice cream or syrup, and it ran all over 
the fountain when we started the mixer. 


Milk from the previous day appeared to 
be normal and the following day’s milk gave 
no trouble. 


R. S. 
ANSWER-It is desirable for milk to foam 
somewhat when it is whipped in a mixer but it 


should not foam as extensively as you have described. 


Milk will foam excessively under two sets of 
conditions; when some foaming agent has been 
added or when natural ingredients in the milk are 
responsible. 

Any foaming agent, if it enters the milk, may 


produce copious foam. The most probable acci- 


dental contaminants are wetting agents which are 
Any 
reasonable rinsing procedure should limit the carry- 


left in the can from the washing operation. 


over of such agents and it is not likely that this 
would happen, but since we are dealing with only 
one known can of milk, it seems possible that it 
could have been caused by the accidental addition 


of cleaning agents. 


It is more probable that some combination of 
chemical changes has taken place in the milk. We 
know that under some conditions of separation and 
recombination of fat and skim, the natural foaming 
agents can be concentrated in a sample of apparent- 
ly normal milk. This is highly improbable in your 


situation since your state laws will not permit 


standardization. 


If milk becomes rancid, it may often produce 


excessive foam on agitation. Rancid cream often 
cannot be churned because it foams so extremely. 
This could be a very probable cause of the trouble 


you have encountered. Some rancid milk could have 
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STRAHMAN VALVES, INC. 16 HUDSON STREET, NEW YORK 13, U.S.A 


a AUTOMATIC WATER-SAVER 
7e<i7t SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
Operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 
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Why do more dairy farmers use... 


RAPID-FLO 


single faced Filter Disks? 









Johnson & Johnson’s contribution to the dairy industry is 
the answer. Profit minded dairymen know that Rapid-Flo 
Single Faced milk filters are 


} ENGINEERED for safe filtration 
} ENGINEERED for Rapid-Flo Check-ups 


} ENGINEERED for quality milk production and 
higher profits. 


Rapid-Flo Single Gauze Faced Disks provide the extra 
benefit of a Rapid-Flo Check-up for mastitis and extraneous 
matter. 


When you recommend Rapid-Flo Single Faced Disks and 
the Rapid-Flo Check-up you are helping the producer see 
for himself how to improve milk quality and avoid loss. 






There is 
no substitute 


ie for quality An important message to all dairy farmers is printed 
ob by on the bottom of all Rapid-Flo Single Faced Filter 
her Disk Cartons. It’s important to you, your haulers 
ontrol and fieldmen, as well as your patrons. 

effort. 


ver is 


. Gohmson sfolmson 


FILTER PRODUCTS DIVISION 


Sabie: en, asia tinesin, hoenes 4949 West 65th Street, Chicago 38, Illinois 
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How to lure 
new customers 
with hoods that 
never leave your 
bottles—AlumaSEAL 





Once you put an AlumaSEAL hood on, it stays on until 
the last drop of milk is gone. 

What does this mean to your customer? She simply 
snaps the hood open, pours, and snaps the hood shut. No 
chance of dropping the cap on the floor or messing up 
tables or counter tops with the milk that adheres to the cap. 

AlumaSEAL preserves the flavor of your milk, too. A 
sure-tight closure that prevents taste contamination from 
other refrigerated foods. 

Then there’s the lure of aluminum itself. Millions of 
housewives buy millions of pounds annually of perishable 
foods wrapped in aluminum. They know from experience 
that aluminum makes a product last longer, protects it, 
keeps it fresh and flavorful. 

Your dairy can have the advantages of AlumaSEAL. 
We can adapt your present design to AlumaSEAL at no 
charge . . . or make you a new design from your choice 
of 12 brilliant colors. 

More information? Talk with your dairy jobber sales- 
man, or write us for literature. 


SMITH-LEE CO., INC. <> 


SPECIALISTS IN DAIRY PACKAGING ] 
ONEIDA, N.Y. 






NATIONAL 
DAIRY 
COUNCIL) 
a 
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escaped your deck men and found its way into the 
particular can or cans supplied to the fountain. [t is 
unfortunate that you have not retained a sample of 
the milk for analysis. Rancidity can be determined 
quantitatively with great accuracy and at levels 
where it is not readily detected by odor or taste, 
especially if the flavor judgment is made on cold 


milk. 

The milk, if rancid, was already so before 
pasteurization since the lipase enzyme causing this 
deterioration is stopped by the heat treatment. 

Watch your milk supply for traces of rancidity 


and, if you are suspicious, hold the suspected sample 





A properly rinsed can, with no traces of 
wetting agent remaining, provides one way 
of safeguarding against excessive foaming 
of milk. 


for 24 hours in the cold to let the flavor increase 
to a level where it is readily detected. Try to limit 
the storage time of raw milk before pasteurizing. 
We are sending you directions for a simple rancidity 
test which can be run in your laboratory and which 
may be helpful to you should you ever have this 


particular problem again. 


QUESTION—Have you any data regarding 
milk taken from soil which is of a high lime 
concentrate showing the acidity of milk running 
much lower than where there has been little 
or no lime applied? 


| have been informed that there is some 
natural benefit obtained from the soils in high 
concentrated lime areas. 


lf you have information regarding above 

inquiry, | would appreciate receiving these data. 
Ohio 

ANSWER-—Tremendous amounts of data show- 

ing the titratable acidity of milk from various areas 


of the country have been collected, and many work- 
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YOUR BUSINESS 


...and THE HOLSTEIN COW 


As an efficiency-minded processor and dis- 
tributor of milk, you need no introduction 
to the big black and white Holstein cow. 


She produces moderate-fat milk naturally 


help you meet today’s exacting quality 
standards, 


Holsteins fit the market. As you know, 
the big demand today is for moderate-fat 





“a and in volume. And the economy of her milk — about 3.7% — with the flavor as- 
j production has made her the mainstay of | Sociated with this naturally produced fat 
ee fluid milk markets the country over. content... coupled with the quality that 
- can be produced by profitably operated 
Holsteins fit the farm. With modern airy farms. 
ig ' conditions underscoring the need for effi- Yes, Holsteins fit the farm... fit the 
1e \ ciency in every phase of the dairy industry, market. That’s why more than half of 
1g from production to distribution, the con- all dairy cattle are Holsteins... why well 
le sistently profitable level of Holstein pro- over half of all market milk is produced 
duction adds up to big-volume output, low by Holstein cows... why Holstein dairy- 
unit cost, and more prosperous, more pro- men form the backbone of efficient pro- 
rn gressive producers...the kind that can duction in the dairy industry. 
] 
/e ° 3 
. Registered; fit the farm... fit the market 
HOLSTEINS 
the Ton j THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 
y- Loud ¥Y UHtbd- BRATTLEBORO, VERMONT 
AS " 
k- 
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Ue PATENTED* 


RE-CIRCULATION CLEANING 








SAVES LABOR 


SAVES DETERGENTS 


SAVES WATER 


SOPTHIGN IEMPEraTur'e 


EQUIPMENT 





KLENZADE O-R SYSTEM IS SPECIALLY 
DESIGNED FOR AUTOMATED OR C-I-P CLEANING 
of Storage Tanks, Vats, Evaporators, HTST 
Pasteurizers, and Tubular Heaters 


Acknowledged throughout America as the most unique and 
efficient cleaning method ever devised for high tempera- 
ture equipment, the Klenzade O-R System is now protected 
by a process patent. This patent is also your protection. 
It guarantees to you the finest cleaning system and deter- 
gents available. It protects you against imitators and 


costly experiments . . . and if protects your equipment. 


Ask your Klenzade representative. 


FLASH-KLEEN 





% Insist on Having This Klenzade Patented System 


KLENZADE PRODUCTS, inc. 


All Over America 
WISCONSIN 









BELOIT, 
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ers have endeavored to establish correlation between 
the titratable acidity and the lime content of the 
soil from which the cattle feed was derived. Other 


workers have fed high lime feeds or calcium salts 





directly to the animals to determine the effect on 
milk acidity, and more important, the actual calcium 
content of the milk. 


Results have been somewhat conflicting and 
H. H. Sommer in his book, Market Milk and Related 
Products, states as follows: “In studying the possible 
effect of feed upon the salt composition of milk, we 
are especially interested in the calcium and _ phos- 
phorus content, since these salt constituents, together 
with the citric acid, exert pronounced effects upon 
the physical properties of milk and products made 
from it. Unfortunately the data on the effect of feed 
on the content of these salt components in milk are 
too meager and contradictory to permit the formation 
of a very positive conclusion. Further, some of the 
data which might be useful in this connection were 
gathered with objects where variations up to 0.0] 
per cent might be considered of little significance. 
However, when we are concerned with the physical 
behavior of the milk, changes of even 0.001 per cent 


may be significant.” 


Effects of Calcium Carbonate 


In an experiment utilizing three cows, Sommer 
and Binney fed various amounts of calcium carbon- 
ate up to 200 grams per day without being able to 
show any marked increase in the calcium content 
of the milk. They state, however, that the alcohol 
coagulation of the milk was increased with all three 


animals. Thus, although the analytical methods used 





showed no great change in the calcium, the process- 


ing characteristics of the milk were definitely altered. 


Considering the delicate balance that must be 
maintained between the blood of the cow and the 
milk produced, changes of any considerable magni- 
tude should not be expected. Sommer summarizes 
his study of this particular field as follows: “It is 
evident from the various experiments that have been 
cited that it is difficult to draw any positive con- 
clusion concerning the effect of minerals in the feed 
on the salt composition of milk. Numerous investi- 
gators have concluded that the composition of milk 
remains unchanged by variations in the mineral 
content of the rations. However, in a number of 
instances the investigators were interested in the 
mineral balance in animal nutrition and therefore 
considered slight changes as insignificant, which 
might, nevertheless, be significant in relation to phys- 
ical properties of milk. That the properties of milk 
may be affected even though analyses failed to show 
definite changes in the salt composition has been 
demonstrated by several workers. Beyond this fact 


there are data of several workers which show 
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- | Dairy name embossed vertically in each corner post. Reads easily 
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changes in the salt composition of unmistakable 
significance from a purely analytical standpoint. 
Thus the indications are that the salt composition of 
milk is affected by the feed to an extent that is 


significant from the standpoint of milk behavior.” 


Several experiment stations are carrying on 
detailed analyses of milk at the present time using 
analytical methods of high accuracy. It is possible 
that in the near future we may have some more 
positive evidence concerning mineral feeding than 
can be obtained now. It is doubtful if the calcium 
content can be changed to a degree that will be of 
any significance nutritionally. It might, however, 


have great importance in processing operations. 
& 


MILK REAPS BENEFITS OF ADS 

IN NATIONAL PUBLICATIONS 

An estimated 26 million readers of four na- 
tional women’s magazines will see a full-page, full- 
color advertisement in September by the Glass Con- 
tainer Manufacturers Institute promoting the idea 
of buying milk in glass. 

Running in McCall’s, Good Housekeeping, 
Ladies’ Home Journal and Woman's Day, the ads 
are the latest in a series of promotional advertise- 


ments which have run for four years in succession. 


ADA PLANS VIGOROUS PROMOTION 
FOR OCTOBER “CHEESE FESTIVAL” 
An extensive program of advertising, merchan- 

dising and publicity is planned for the American 
Dairy Association’s “Cheese Festival” to be held in 
October. Featured will be four-color newspaper ads, 
commercials on the Perry Como television show, 
colorful and attractive display materials, free news- 


paper ad mats and an extensive publicity program. 


The newspaper ads, proclaiming the theme 
“The World’s Best Cheese Now Comes from the 
Good Old U.S.A.,” are scheduled for major news- 
papers the week of September 29. They will be 
teamed with two spectacular Perry Como commer- 


cials, scheduled for September 27 and October 11. 


Point-of-purchase materials, featuring illustra- 
tions high in “appetite appeal,” are being made 
available by the association. The materials include 
display cards, posters, overwire hangers and shelf 
talkers. 


To publicize the event, the association’s home 
service department will offer exclusive new-recipe 


releases to food editors of the nation’s newspapers. 


Free newspaper ad mats, including illustrations 


of varied flavors of cheese, reproductions of 
“Cheese Festival” symbols and additional new recipe 


ideas also are being made available. 





RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 


eiacata ae 





THESE FEATURES 





Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


Completely accessible for 
cleaning and adjusting. 


All controls within easy reach. 


KENDALL-LAMAR | 
CORPORATION 


POTSDAM, NEW YORK 
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first choice 


WITH AMERICA’S 


DAIRYMEN... 


cools milk Dari-Kool’s Ice-Bank and Glacial 


fast and 
Yeolalolaaliael iby 
...does not 
damage milk 


by freezing! 


outperforms 
and outsells 
them all 


Streams of ice-cold water 
flood oll four sides and 
bottom of the milk tank. 
The milk is rapidly cooled 
to below 38°— without 
danger of freezing 


Dari-Kool’s Stainless Steel Tanks : 
Are Easierto : 
Clean and Sanitize : 


Dari-Kool tanks are much 
easier to clean, becouse 
the refrigerated milk tank 


=17 walls ore always moist. 


This retards the formation 
of milk-stone deposits. 


DAIRY EQUIPMENT COMPANY 


» 129 Write No. 81 on Reader Service Card — Page 129 
thly September, 1958 








Dari-Kool’s Ice-Bank Protects Your 
Waterfall Cools Milk : 


Milk in Electric 
Power Failures 


= In case of electric power 


failure, the large reserve 
ice bank keeps milk sofely 
cold for many hours. In 
some coolers, the tank of 
milk could be lost. 


Dari-Kool’s Fast Cooling Assures 


Low Milk Blend 
Temperatures 


Dari-Kool's fast cooling 
helps to keep milk quoli- 
ty high and protects it 
against possible rejection 
or ‘down-grading’ due to 
high blend temperatures. 








MADE RUGGED TO LAST YEARS LONGER... 
DESIGNED TO CARRY MORE PAYLOAD... 
BUILT TO PERFORM BETTER THAN EVER... 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 











NOR THAR 


ast 


SOUTH 


Model 30 shown (load space 8 feet long). Other body sizes 
available. Ideal for retail or small wholesale route delivery. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted * Heavy 
Duty Rear Bumper « Safety Glass All Around * Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors « Insulated Cab Ceiling * Dome Light in Cab « Spotlight 
in Load Space » AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Tnformation About 
NOR THAIR odie 
and Trailers in the Wholesale Milk, Retail 
Milk, Ice Cream and Combination Lines 


Write, Wire or Phone S~<-. Collect: 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street * PRospect 6-3784 « St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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TOURING THE TRADE 


UNITED FARMERS OF NEW ENGLAND 
HOLD SERIES OF ANNUAL MEETINGS 
More than 2,000 dairy farmers, members of the 
United Farmers of New England, Inc. cooperative, 











held a series of annual membership and_ business 
meetings throughout northern New England last 
month and this month. Members of United Farmers, 
the region’s largest dairy marketing cooperative, 
gathered in 11 districts of Vermont, New Hampshire 
and Maine and elected one of their number to serve 
on the cooperative’s board of directors for one year 
and delegate representatives in proportion to the vol- 
ume of milk produced by the members in the district. 

Reports of the year’s business, highlights of the 
years activities and elections followed a dinner or 
supper in every district. 

* 
CARNATION EXPANDS INTO COLORADO 
BY ASSOCIATING WITH IXL DAIRY 

The Carnation Company has entered the fresh 
milk and ice cream business in Colorado through 
association with the IXL Creamery Company of 
Colorado Springs. 

Announcement of the association of the two 
companies was made in a joint statement on August 
15 by True C. Adams, president of IXL, and William 
Backstrom, vice president in charge of Carnation’s 
Fresh Milk and Ice Cream Division. 

The IXL Creamery has been in business in Colo- 
rado Springs since 1910. Carnation Company was 
organized in 1899 and has occupied a position of 
leadership in the dairy industry for many years. 

The growing Rocky Mountain market will be 
more adequately served through this association of 
two established dairy firms, according to Adams, who 


will continue to direct operations. 


DAIRY SECTION IN FOOD STORES 
ACCOUNTS FOR 9.8% OF SALES 


The dairy section, commonly considered the 
fourth department in the chain grocery store, after 
grocery, meat and produce, in actual dollar value 
today makes it more important in many chains than 
the produce department. This is true even though 
the dairy department’s average gross margin is much 
lower—running between 10% and 14%. 

The “Chain Store Age,” July, 1958, reports that 
the basic dairy items which are included in this 
section account for 9.8% of total store sales on a 
national basis. Of this, eggs account for 2.3% of total 
store sales at a gross margin of 10 to 15%, milk ac- 
counts for 2.4% at a gross of 10 to 15%, cheese for 
1.8% at a gross of 20 to 25%, margarine for 0.9% at a 
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aU ovesrar 
MEANS Zroeclom, “2, 
BOTTLE WORRIES 


| Gloss Company 


SAPULPA. OKLAHOMA 








“ vew| 


A-Pow 
ADJUSTO-KWIK CLAMP 


The New Quick Acting Clamp 
with a Positive Take-up 


For take-down or C.I.P. sanitary 
lines the new A-P-C stainless steel 
ADJUSTO-KWIK CLAMP provides 
you with these advantages: 


606 


1 








Comes apart in seconds for 
cleaning. Just as easy to as- 
semble. You need no tools. 


2. Positively leak-proof. Take-up 
compensates for ferrule wear. 





.'s ; 3. No line sag. Ferrules have 
¥, ca tight, rigid, metal-to-metal seal. 
4. Rugged ADJUSTO-KWIK CLAMP 


is a strong, durable stainless 

ey steel forging. Not a casting or 

light weight stamping. 

5. No stretching, springing or 
fracturing of clamp ring with 
the heavy ADJUSTO-KWIK forg- 
ing. 

6. Precision machined. Assures per- 
fect fit. 


~ 


Molded V-shaped gasket for 


’ leak-proof pressure and vacuum 


operation. 


8. ADJUSTO-KWIK CLAMPS are. 
er furnished with the usual A-P-C 
, MIRROR-LIKE finish. 
x 9. Available in all standard sizes. 


Try the A-P-C ADJUSTO-KWIK CLAMP now. Ask 
your superintendent — ask your men how they 
like it. From then on you'll standardize on A-P-C. 








No line sag with the =a Y 
A-P-C ADJUSTO-KWIK CLAMP 


ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE ° WAUKESHA, WISCONSIN 
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gross margin of 10 to 15%. Ice cream, says the publi- 
cation, accounts for 1.1% of sales at a gross margin 
of 25 to 30%. 


HALF-GALLON, GALLON SALES 
EXCEED QUARTS FOR FIRST TIME 


In May, 1958, for the first time, more milk was 
sold in larger-than-quart-size containers than in 


quart-size containers. 


According to the United States Department of 
Agriculture, purchases of whole milk in larger-than- 
quart containers accounted for 51 per cent of the 
total volume bought by household consumers and 
47 per cent of the total household expenditures for 
milk. In May of 1957, the quantity bought in the 
larger units represented slightly less than 44 per 
cent of the volume and 40 per cent of the expendi- 


tures for milk by household consumers. 


For the sixth consecutive month, purchases of 
whole milk in single quarts dropped from the level 
of the preceding month. Household consumers bought 
591 million quarts of whole milk in this size unit in 
May 1958, compared with 648 million quarts in May 
1957, a drop of nine per cent. In contrast, house- 
holders increased their purchases of whole milk in 
larger-than-quart containers by 23 per cent. Purchases 
of whole milk in half-gallon units totalled 517 million 
quart equivalents in May 1958, compared with 420 
million quarts in May a year earlier; gallon purchases 


rose from 80 to 99 million quarts. 


The May 1958 purchases of fluid milk for home 
use—1.28 billion quarts—were up about five per cent 
from the corresponding 28-day period a year earlier, 
with increased buying of whole milk accounting for 
all of the gain. Largely as a result of the increased 
purchase volume, household expenditures for fluid 
milk rose from an estimated $277 million in May 
1957 to $293 million in May 1958 


JUNE ICE CREAM PRODUCTION FELL 
OFF A FRACTION FROM LAST YEAR 


Ice cream production in the United States dur- 
ing June was estimated by the Agricultural Market- 
ing Service at 66,495,000 gallons. This was fraction- 
ally smaller than the output for the same month last 
year and was one per cent under the 1952-56 June 
average. 

From May to June, production rose nine per 
cent this year, compared with an advance of nine 
per cent at this time in 1957 and a seasonal gain of 
16 per cent between the five-year averages for these 
months. June temperatures averaged below normal 
in most eastern states and in the North Central 


Region. 
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THE HAYNES MFG. CO. 


709 Woodland Avenue 


Cleveland 15, Ohio 








—_ 


Haynes 
No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


Haynes 
“CARRY- 
BASKETS” 


PROMOTES 
SALES 








13 Stock Sizes for Glass & Paper Con- 
tainers. 








ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.” 











HAYNES 
“ROLL- 


EASY" 


TABLE 
CART 








Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 








“PROFIT BUILDERS" 





HAYNES 


— “THRIFTY- 
\\ HANDLES” 


—- 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 








HAYNES 


"SNAP-TITE" 
GASKET 





The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 







HAUNeS 
“ROLL- 


EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








HagnNeS 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 





Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
f and offeasily. Sturdy 


SHALE GALTON ! and attractive, 











HaAgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 








HAUNES 


"SLIP" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 






Haynes 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
Available in 6 standard 
as well as special sizes. 


and safety, 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 


Klimatic King units and King utility blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 





Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 

® Odors Eliminated 

® Never a Dust Probiem 

® Continuous Air Circulation 

®@ Maintain Constant Temperatures 


Piven Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 


Standard units are fabricated with galvanized 
steel cabinets and insulated to eliminate con- 
densation and dripping . . . have automatic tem- 
perature and ventilating controls. Units have two 
speed motors for “‘high’’ and “low” production 
periods . . . means operating economy. Klimatic 
King . . . the quality leader in its field . . . can 
be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


[ 


Write today for detailed bulletin. More than 
fifty years experience at your disposal. 













COMPANY OF 
OWATONNA 


914 North Cedar Street, Owatonna, Minn. 








Shorp Freeze, @ Cooling, Ventilating and Heating Systems 
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was one per cent above the January-June total in 
1957 and was six per cent larger than the 1952-1956 
average for the period. 


Losses in ice cream production from June a year 
earlier in the North Atlantic, West North Central 
and Pacific were about offset by gains in other re- 
gions. Output was down four per cent in the North 
Atlantic States, where decreases of four and one per 
cent, respectively, were indicated for New York and 
Pennsylvania. In the West-North Central Region, 
production was six per cent below a year ago. A 
decrease of five per cent in California, partially off- 
set by increases in Washington and Oregon, netted a 
three per cent loss in the Pacific States. An increase 
of three per cent occurred in the East North Cen- 
tral States, where output held steady in Ohio and 
was down only in Michigan. Ice cream production 
was up four per cent from June 1957 in the South 
Atlantic Region, six per cent in the South Central 
and five per cent in the Mountain states. 

& 


SCAN PRODUCTION CONTROLS, MARKET 
QUOTAS AT WISCONSIN MEETING 


The thorny question of production controls and 
market quotas will come under discussion by a panel 
of highly-qualified authorities at the Wisconsin 
Creameries Association Annual Convention Septem- 
ber 16 at Stevens Point, Wisconsin. Specifically, the 
question will be “Are production controls and market 
quotas or either desirable, necessary or feasible in 
the dairy industry?” On the panel will be Donald 
Hirsch, assistant director of Commodity Division, 
American Farm Bureau Federation, Chicago; A. L. 
McWilliams, general manager, Pure Milk Association, 
Chicago; Dr. Gordon W. Sprague, economist, Land 
O’Lakes Creamery, Inc., Minneapolis; and Kenneth 
Hones, president, Wisconsin Farmers Union, Chip- 
pewa Falls, Wisconsin. 


The technical topics on the program and the 
calibre of the speakers who will discuss them reflect 
a continuing realization by the industry of the need 
to strive for uniform high quality in the production 
of milk products. In this category are “New Develop- 
ments in Whey Cream Butter,” by Allan Wuethrich, 
John Wuethrich Creamery Company, Greenwood, 
Wisconsin; “Significance of the New Dried Milk 
Standards,” by John T. Walsh, assistant director, 
American Dried Milk Institute; “Inspection and 
Quality Controls,” by Harvey Weavers, Chief of the 
Dairy and Food Division of the Wisconsin Depart- 
ment of Agriculture, Madison, Wisconsin; and “But- 
ter and Changing Market Requirements,” by Prof. 
L. C. Thomsen, Dairy and Food Industries, College 
of Agriculture, University of Wisconsin, Madison. 

In another technical discussion, F. L. Sanna, 
Sanna Engineers, Madison, Wisconsin, will deal with 
“New Problems in Water Supply.” 
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Milk 
IS THE PROFITABL 


Whether it’s in Scranton, Pa. or Bristol, England — CUP- 
















E, BULK WAY 





O-MATIC has concentrated for 11 years on developing 
bulk milk vending. The new Model 8 has everything: 
650 drink capacity ¢ five selections ¢ juice drinks 
by postmix ¢ lowest product cost — both milk and : 
wices © sanitation acceptance internationally « | ih nn Sie poo 
simplicity — gravity feed © standard 20 qt. restau- 


rant cans (nothing more to buy — completely equipped) 


CUP-O-MATIC 


FOODCO ENGINEERING CORP. 
Wire, call or write, NAtional 2-8407 — Manchester, N. H. ome il 

PHOTO COURTESY INTERNATIONAL CORRESPONDENCE 
SCHOOLS AND LUNCH-O-MAT CO., SCRANTON, PA. 
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America’s leading dairy firms are turning to 


k 

* f 

HEIL FRIGID-LITE PLASTIC Pick-up and Transport Tanks \ , 

*FRIGID-LITE is a trademark of the Heil Co. k 

The New way to haul milk is here , 

Leading firms in the dairy industry are turn- Heil FRIGID-LITE plastic units are . 

ing more and more to Heil FRIGID-LITE available from stock in transport tanks : 

plastic tanks because over-the-road perform- from 4,200 to 5,800 gal.; in pick-up tanks 
ance has proved their superiority. Today, hun- from 1,500 to 2,000 gal. See your Heil 
dreds of these tanks are hauling millions of man soon... start taking advantage of 
gallons of milk and there has never been a the years-ahead hauling efficiency of Heil 

structural failure! FRIGID-LITE plastic tanks. 


WY Of. hin 
| I - e % Net 
. ae eT erNT 


TWICE MUCH LIGHTER SUPERB LIFETIME BEAUTY COSTS LESS 


| 

AS STRONG than even Mahoveight INSULATION boone Dielt pues TO MAINTAIN j 

: stainless steel — up ID-LITE plastic 

pom! ws ae to 10 percent lighter. can’t rot, rust or cor- 
Mwith Fibe. ‘. “ef You can haul hun- rode ... ever. Your 
po = souageee, dreds of pounds 

















never loses its effi- 
ciency because the 
molding process 


than any other type 
of tank because it’s 
tougher than ele- 


: : Heil plastic tank will > hi ae 
: seals vapo ‘ : vhant’s hide...cant | 
insulation core and more money-making seals out all vapor stay new looking for f i se 
stainless steel inner payloads on every and moisture, elim- years to come »e dented. You save 
liner forming a sin- simale tsin inates all metal-to- : extensive repair and 
gle integral unit. 8 P- metal contacts. maintenance dollars. 
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BEATRICE FOODS FOREMOST QUALITY CARRIERS 
Here are only a few of BORDEN CO. KRAFT SEALTEST 
the leading firms now CARNATION MARYLAND & VA. CO-OP — STONEHOUSE TRUCKING 
ss ‘ CENTRAL OKLA. MILK ASSOC. co. 
using Heil FRIGID-LITE PROD. ASSOC. MARYLAND CO-OP ASSOC. VAN ROMPAYE TRUCKING 
4 co. 
plastic tanks DAIRYLAND TRANSPORT CO. H. lt. & F. MC BRIDE 
DAIRYLEA O'DONELL TRANSPORT CO. 





OATRA MENS 


rPPue, 
ine) 





vue HEIL co. 


Milwaukee 1, Wisconsin 


Stainless steel trailer- Stainless steel trailer- Stainless steel farm Cylindrical and rec- 
ized farm bulk pick-u ized transport tanks bulk pick-up tanks tangular cooling and 3 . i 
tanks _ ” . . storage tanks Factories: Milwaukee, Wis.; Hillside, N. J.; Lancaster, Pa. 


More milk goes to market in Heil tanks than all others combined! 
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Industry potentials and problems 
provide the issues. The 21st Dairy In- 
dustries Exposition is designed to 


Giant Navy Pier will house 
the 21st Dairy Industries 
Exposition, the World’s Fair 
of the dairy industry. The 
exposition will be held on 
the upper level of the struc- 
ture; the lower level is oc- 
cupied by classrooms of 
the University of Illinois. 
Nearly 400 dairy industrial 
suppliers-equippers will 
present displays for more 
than 25,000 dairy proc- 
essors, educators, scientists, 
regulatory officials, students 
and others interested in the 
dairy industry. 


“Meet the Challenges!” 


Mx: the Challenges!” scheduled industrial exposition in Thousands of new and time-tested 


That’s the slogan for the 2ist 
Dairy Industries Exposition to be 
held at the Navy Pier, Chicago, 
December 8—13, according to an 
announcement by Rex Paxton, 
Sutherland Paper Company, chair- 
man of the Exposition Attendance 
Committee of Dairy Industry Sup- 
ply Association. 


Mr. Paxton declared, “Industry 
potentials are more challenging to- 
day than they have ever been in 
history. Industry problems also 
represent challenges. It is these 
twin challenges that the Dairy In- 
dustries Exposition is designed to 
meet. 


“Displays of nearly 400 DISA 
supply-equipment-service members 
will show the way to meet our 
mid-20th Century challenges 
through technology,” B. G. Colony, 
president of Dairy Industries Sup- 
ply Association, said. 


The show, largest regularly 


the world, will provide a giant re- 


view of modern dairy technology. 





Rex Paxton, head of the 
committee promoting at- 
tendance at the DISA Show, 
demonstrates one of several 
designs that will remind 
dairy industry men and 
women when and where 


the show will be held. 
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items in diverse fields of processing 
and delivery equipment, containers, 
cleansers and sanitizers, ingredients, 
point-of-sale equipment and _ser- 
vices, related to the dairy field, will 
be shown. Attending will be ap- 
proximately 25,000 dairy process- 
ors, educators, sanitarians, govern- 
ment officials and others with a 
direct dairy-industry interest. 

Enabling show visitors still fur- 
ther to grasp and deal with chal- 
lenges of the modern dairy industry 
will be a number of conventions 
and annual meetings held concur- 
rently in Chicago during Show 
Week. Among those listed are: 

Milk Industry Foundation, which 
will have a golden anniversary 
meeting December 7-10. 


National Association of Retail 
Ice Cream Manufacturers, which 
will meet December 8-10. 

National Ice Cream Mix Associa- 


(Please Turn to Page 115) 
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NEW 


De Laval 
Cold-Hot Milk Separator 


assures high capacity separation 








with no sacrifice in efficiency 


Depend on the new low-pressure De Laval 

Cold/Hot Milk Separator for maximum separating 
capacities and consistently high efficiency. During 
flush periods, operate this centrifugal as a hot milk 
separator to meet your expanded capacity needs 

and save on the cost of an additional separator. During 
normal or slack periods, operate as a 

cold milk separator and save substantially on 

heating and cooling costs. 

An extremely low pressure-drop through the new 

De Laval Cold/Hot Milk Separator greatly lengthens 
seal life and permits use of a lower 

horsepower feed pump. By installation of the new 
Cold/Hot Separator Bowl and low-pressure inlet 

parts, present De Laval 392, 292 or 192 hot or cold 
milk separators can be converted to take 

advantage of these new separating capacities. 

Contact your local De Laval Dealer or write us today. 


Field proven separating capacities 
range from 5,000 pounds per hour at 40°F 
to 15,000 pounds per hour at 90°F. 
Efficiency maintained at 0.01% 

or less by Babcock test. 


Present users of the new De Laval Cold/Hot Milk Separator include ‘p. DE L )-\"7-\ & 
SEPARATOR COMPANY 
Farmers Dairy & Produce Co-Op 


The Borden Company 


South Atlantic District Freeman, South Dakota THE DE LAVAL SEPARATOR COMPANY 
High Point, North Carolin i i inoi 
igh Point, Nor rolina Twin City Milk Producers’ Poughkeepsie, New York ¢ Chicago, Illinois 





BordensS Sancken Dairy Association DE LAVAL PACIFIC COMPANY 
Augusta, Georgia St. Paul, Minnesota 201 E. Millbrae Avenue, Millbrae, Calif. 
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Morris, Minn., Creamery says: 


rY CO. 


E 
morris CREAME ona 


PT 


“This new coating, used in various 
colors, has produced excellent results 
on machinery, floors and walls. It has 
proved to be the most durable and 
is recommended for all dairy plant 
applications.” 


Try Mono-Seal in your Plant. A 
truly superior finish that resists ab- 
rasion, corrosives, moisture, weather 
and high temperature. Outlasts all 
other coatings from 3 to 5 times. See 
your nearest Manton-Gaulin dealer or 
send for Bulletin today. 





49 Garden Street, Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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From the State [Capitols 





By BETHUNE JONES 





KANSAS: 


Unfair Trade Law Case Goes 

To Upper Court on Appeal 
State Attorney 
Anderson filed in the 


General John 
Kansas 
Supreme Court an appeal to de- 
termine the validity of a 1957 state 
law intended to curb unfair trade 
practices in the sale of milk and 
other dairy products. 


The statute was earlier declared 
unconstitutional by District Judge 
Beryl Johnson because it failed to 
originally 


define cost. Anderson 


sought an injunction to prevent 


firms from selling below cost. 


The law was aimed at curtailing 
the sale of milk at less than cost, 
granting discounts or rebates to 
milk retailers, making or paying for 
loans to retailers, giving more than 
normal credit, extending bonuses, 
premiums, or compensation to re- 
tailers, and furnishing fixtures or 
equipment for use by a retailer. 


In placing the appeal before the 
high state court, Anderson said: 
“Since Judge Johnson held the en- 
tire act unconstitutional, we felt we 
should ask the Supreme Court to 
clarify if it was invalid or wherein 
the statute might be invalid so the 
legislature could correct it, if it 
wishes.” 


MISSOURI: 


Farmers, Co-ops Exempt from 
PSC Regulations, Court Rules 


An opinion handed down by the 
Missouri Supreme Court held that 
farmers and cooperatives are in the 
same position in being exempt from 
State Public Service Commission 


American 


Kansas Appeals “Unfair” Verdict 
Co-ops Exempt from PSC Rules 
Farm Bureau Assails Oleo Tax 


Dating to Continue in New York 


regulation in transporting products 


direct to market. 


The high state court overruled 
the PSC in denying a certificate of 
convenience and necessity to the 
Smitho Transportation Co. for de- 
livering the products of the Sanitary 
Milk Producer’s Association, a co- 
operative, from Lebanon to St. 
Louis. 

The PSC order was remanded 
to Cole County Circuit Court with 
instructions to return it to the com- 
mission for reconsideration in con- 
formity with the Supreme Court’s 


interpretation of the law. 


Written by Judge Henry J. West- 
hues, the high court’s opinion held 
that a cooperative must be exempt 
where it transports the products of 
its farmer members and that this 
exemption was written into the law 
because cooperatives can haul at 
less cost than the individual milk 


producer. 
WISCONSIN: 


Farm Bureau Urges End of 
Oleomargarine Import Tax 


The Wisconsin Farm Bureau 
Federation has come out in favor 
of repeal of the 27-year-old oleo- 
margarine import tax because it is 
discriminatory, unenforceable, a 
handicap to the dairy industry and 


a stimulant to bootlegging. 


The Farm Bureau has found an 
ally on its stand in the Wisconsin 
Creameries Association. Both or- 
ganizations, however, cautioned 
that they were not recommending 


that oleo be tinted yellow. 


Ray Barth, research assistant for 
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—— This Homogenizer is in Continous Operation 


this 


e law with No Major items of Expense 


ul at 
milk 
Proof that the Gaulin Homogenizers are built to last is the Model CG at 
Wilson Dairy Products Company, Decatur, Georgia where it has been 
d of in continuous service on ice cream mix. Maintenance expense has been 
Tax negligible and the machine is still performing an excellent job. . . once 


“te again proving that it is sound business to invest in a Gaulin. 
avor 
oleo- Gaulin DJ Series deliver most efficient Homogenizing action! 


it is Incorporating the exclusive Dyna-Jet- Valve, the DJ models give you 
a ; every advantage developed through fifty years of research and 

vr development. Available in models from 75 to 5000 GPH with 
stainless steel exteriors on larger sizes. 

salle Be sure to get the most for your homo- 

1 or- genizing dollar. See your Manton- 

oned Gaulin dealer for the complete story, or 

wine write direct for new Bulletin DJ-57. 


d an 


t for 49 GARDEN STREET 
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Your homogenizer pressure 
gauge is a delicate instru- 
ment. Damage from rough 
handling may cause false 
readings and affect homogen- 


EVERETT 49, MASS. 


93 











the Farm Bureau, said there is “no 
way of knowing how many pounds 
of illegal margarine is brought into 
the state, but it is obviously in the 
thousands.” 


He said the Farm Bureau sur- 
veyed the illicit oleo traffic on 
Highway 41 near the Illinois-Wis- 
consin border last fall. It found 
people “coming out of filling sta- 
tions and small stores with armfuls 
of oleo and driving into Wisconsin. 
Even trucks stored up on oleo.” 


NEW YORK: 


Dating Upheld in City; 
Marketing Group is Formed 


Deciding to retain its present 
city-wide milk-dating system, the 
New York City Board of Health 
unanimously rejected a milk indus- 
try proposal to drop the dating 
requirement on Staten Island for 
a six-month test. 


Acting City Health Commissioner 
Roscoe P. Kandle said consumer 
groups and labor unions had pro- 
tested the proposed test. Board 
members expressed belief that with- 
out union and consumer coopera- 


tion such a test could not reach 
valid conclusions. 


Industry spokesmen have com- 
plained that consumers often passed 
up milk dated the day before that 
was actually acceptable. 


The rejected proposal would 
have substituted a coded symbol 
indicating the delivery date, which 
health department inspectors would 
understand but the consumers 
would not. The industry contended 
that a six-month test would show 
that this would adequately protect 
the public against stale milk. 

New York City for several dec- 
ades has required milk dating. 
The health department said that in 
the last 10 years the industry had 
tried at least six times to obtain its 
repeal. 


Among other action reported 
from New York, the formation of 
a market development authority to 
increase consumer sales of milk in 
the New York-New Jersey metro- 
politan market was announced. 


The 1l-member group will seek 
to promote the sale of more milk in 








order to improve the income of 
dairy farmers in New Jersey, New 
York and Pennsylvania, whose 
operations are regulated by Federal 
Milk Marketing Order 27. 
Temporary officers were named 
as follows: chairman, Jacob Blake- 
slee of Newton; secretary, John B. 
Holloway, Amsterdam, N. Y., and 
treasurer, Allen Ostrander, Theresa, 
N. Y. 
MONTANA: 


Producers Request One Uniform 
Price Schedule Instead of Six 

A hearing was conducted by the 
Montana Milk Control Board in the 
community of Malta to obtain in- 
formation on production, consump- 
tion, economic conditions and re- 
lated matters as an aid to setting up 
a price control area. 

T. P. McNulty, board executive 
secretary, said a majority of the 
producers and. distributors  ex- 
pressed a desire that the area from 
Chester to Glasgow be incorporated 
into one district with a uniform 
price schedule instead of six as at 
present. 


It was announced that in reach- 












..-You get more 


Moving Billboard Value—with 
MEYERCORD DECAL TRUCK SIGNS! 


The makers of Hiland Potato Chips are missing no bets in sell- 
ing the public with their truck fleet. Coming, going or parked 
+ +. you see these colorful moving billboards as they make their 
way from store to store on the busy streets. Featured is the 
attractive package with its eye-catching plaid tartan panel! 
Hand painting these signs would cost a fortune . 
cost of decorating each truck with Meyercord Decal Truck 
Signs is moderate—and application lay-up time is just a couple 
of hours. If you have a fleet of ten or more trucks you'll find 
it worth your while to investigate the savings, uniformity and 


convenience of Meyercord Decals. 


Our full color brochure “Ads on Wheels” is free . . . 
ask for your copy on company letterhead . . . 


the MEYERCORD co. 


Dept. Z-505 5323 West Lake Street Chicago 44, Illinois 


. . yet the 
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SANI-MATIC 


JET WASHER 


Faster - Easier - Better Washing 
Utility Features for CIP and COP 


See Your Dealer or Write for Information 


THE SCHLUETER 


co. 
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OUR SENDZIMIR MILLS produce sheets up to 48” wide, 
in thicknesses from .010” to .109”, and 005” to .109” in 36” 
wide sheets in all commercial grades, finishes and tempers. 
Strip is available in gauges from .0015” to .090”. 


THESE SPECIAL WORK ROLLS MAY LOOK ALIKE— 
BUT THEY AREN’T—due to minute variations in decimal § 
diameter, hardness and a number of special compositions. In 
fact, profilometer readings show that our rolls are smoother 


Be than plate glass. 


4 h\ Nb * 





It takes more than just a precision mill 
to produce STAINLESS STEEL 
of WicrwKold. quality 





...it takes Operating Know-How. Only 
Washington Steel, first to use Sendzimir 
sheet rolling, can offer you 10 years of 
practical experience with these mills. 


Every hot-rolled stainless steel band has varia- 
tions in thickness and surface characteristics 
which must be compensated for in the cold-reduc- 
tion process to obtain precise gauge and flawless 
surfaces. To do this, special work rolls with minute 
diameter differences along the length of the roll 


Send today for your free copy of our new 28-p. 
booklet, “MicroRold Special Purpose Stainless Steels.” 


WASHINGTON STEEL CORPORATION 


9-C Woodland Avenue ° 


are used in controlling such variations as crown, 
edge and camber. To accurately control all the pos- 
sible variations requires a large number of these 
rolls, plus highly skilled operators who know from 
experience which rolls, speeds and reductions are 
required. These are but a few of important factors 
in quality rolling which can only be learned by long 
experience and association with precision mills. 

Washington Steel is the only producer whose 
entire production stainless steel sheet and strip 
is rolled exclusively on the Sendzimir Mill. 


Washington, Pennsylvania 
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ing a decision, the board would 
consider such matters as minimum 
prices paid for milk and cream, 
price differentials and milk sup- 
plies. 


CALIFORNIA: 


Milk Sold for Less at 
Plants Declared Legal 

A ruling that it is legal to sell 
milk for up to 10 cents a gallon less 
at California milk plants was 
handed down recently in Stockton 
by San Joaquin County Superior 
Judge George Buck. 

He upheld the State Agriculture 
Department’s contention that if 
buyers want to drive to so-called 
drive-in milk plants to get their 
milk they should get it cheaper. 

On the basis of that theory, the 
state set lower milk plant prices in 
11 California milk marketing areas 
in 1956. It then withheld setting 
the lower prices in other counties 
until the suit filed by more than a 
dozen Stockton supermarkets was 
settled. 

An official of the State Bureau of 
Milk Control said he assumed the 
department now would hold hear- 


ings to consider setting lower milk 
plant prices throughout the rest of 
the state. 


In what was known as the Misasi 
case, the Stockton markets charged 
that milk plant operators were set- 
ting up branch plants at good drive- 
in locations and were selling milk 
to drive-in traffic for less than retail 
prices. 

* 
UTAH PROFESSOR GARNERS 
ANNUAL DAIRYMAN AWARD 





Professor Lyman H. Rich 
(left) accepts Extension 
Dairyman award from W. 
A. McGill. 


Lyman Holmes Rich, professor 
of dairy husbandry at Utah State 
Agricultural College, has won the 


eighth annual De Laval Extension 
Dairyman Award for his work in 
the application of digital com- 
puters for processing dairy herd 
breeding data. Announcement of 
the award winner was made at the 
53rd Annual Meeting of the Na- 
tional Dairy Science Association on 
the campus of North Carolina State 
College. Professor Rich was cited 
both for his work in digital com- 
puters and for the establishment of 
the DHIA Computing Service now 
used by seven states. 


The award, consisting of $1,000 
and an inscribed certificate, was 
presented to Professor Rich on be- 
half of the Award Committee of 
the American Dairy Science Asso- 
ciation by W. A. McGill, vice- 
president of the De Laval Separator 
Poughkeepsie, N. Y., 


sponsor of the award. 


Company, 


The purpose of the award 


is “Recognition of outstanding 
achievements in the field of dairy 
extension.” Professor Rich was also 
cited for his more than 35 signifi- 
cant educational and scientific pub- 
lications and his active leadership 
in every phase of dairy science. 





"We like Frick Shell- 


















~~ Charles H. Dahl, Jr. 


Says Charles H. Dahl, Jr., manager of the Sweet 
Clover Dairy at Roosevelt, Long Island. Here a Shell- 
Icer makes 20 tons of clear, solid ice daily, whenever 
required, and does it automatically. 


Continuing Mr. Dahl says, "We are all for Shell- 
Ice. The machine runs itself, and gives plenty of ice 
of the kind a dairy needs. We would not want to be 
without it." 


Dairymen like Shell-lce because 
the pieces have a slight curvature 
that promotes rapid cooling. There 
is no snow, slush, or waste. Let us 
give you the whole a | on this aid 
to dairies: ask for Bulletin 54 on 


Shell-Ice. 


(6G . E Bottling line at the Sweet Clover 


Dairy, Roosevelt, Long Island 
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Shell-lce is made in curved broken 
pieces, hard, solid and cold 
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You expect new concepts—new positive 
solutions to your specialized problems from 
ifi- LATHROP-PAULSON, the leader in milk can 
ma washers. And now L-P engineers bring you a 
hip dispenser can washer that uses Dual Deter- 


lso 


gency for ultra-effective operation. 








Pre-rinse 
flushes out 250° filtered air Alkaline washing and acid rinsing combine to 
milk residue. thoroughly dries can give Dual Detergency a one-two punch—that doubles 
and cover. the washing action and delivers sparkling clean and 
completely sanitary cans. 
These are some of the important 
~~ extra features that make the L-P 
UNLOAD Dispenser Can Washer a must for 
pae-einse HOT AIR your dairy plant: 
1. DETERGENT FEEDER. Both detergents are fed direct 
to the can automatically for maximum effectiveness. 
FINAL. 
WASH RINSE 2. REVOLVING HOOD. Provides instant access to all 
compartments and interior of washer . . . simplifies clean- 
| WASH ing and maintenance. 
hell- 
} ice 3. HEAVY DUTY PUMP. Provides 50 gallons at 30 p.s.i. 
> be " to each can for effective washing action. 
Dual Detergency, an L-P exclusive, is designed for dispen- 
Seihsidissk aiibiantemeiins Proven L-P ‘pti ben ser and other hard-to-clean cans. Capacity 3 or 6 cans 
wash. Fats are saponified Acid Cleaner provides per minute. Also available in Straightaway models with 
with a compatible solution hard water control, lifts speeds up to 10 cans per minute. 
of the new L-P Alkaline soil, facilitates drying. 
Cleaner at Dual Wash 
stations to insure thorough LATHROP-PAULSON 
removal of soil. Ls COMPANY 
2459 West 48th Street, 
: Chicago 32, Illinois 
— LAfayette 3-4000 
: : ible _ Phone Department B collect For Direct Factory Sales Engineer 
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NEW POSTAL RATES 
(Continued from Page 42) 


and 3 cents on the third class rate. 
You can mail two ounces of third 
class advertising for the base rate 
and only one ounce under the first 
class rate. In addition, you can 
save even more money when you 
use the bulk mailing rates. 


How much money does bulk mail- 
ing of third class save? 


Naturally, this will depend on 
how many advertising pieces you 


mail during a year. For instance, 
if you have a mailing list of 2,000 
names and make a mailing every 
other month during the year you 
would have these costs: 


First class....................960.00 
(io a. ee $720.00 
2). ee $370.00 
Bulk (1050)......0.cccccccoose $500.00 
eC. |) $620.00 


As you can see, even when the 
third class bulk rates go to the 
highest point on July 1, 1960; you 
will save $100 over the individual 





standard of comparison 


any way you look at it 


Via. 


Does your present closure "measure up" to the 


famed AlumaSEAL . 
. in product protection ... 


. in customer convenience 


and capping 


efficiency? AlumaSEAL, you know, is the 
“hinged” aluminum closure that's cutting plant 
overhead and building dairy profits coast to 
coast! Examine its exclusive sanitary features and 
single-capping advantages. You'll agree... . 
AlumaSEAL is the standard of comparison for 
quality, dependability and down right economy. 
Ask your supplier or write us for samples 


and full information. 


MID-WEST 


Convert to AlumaSEAL now. 


BOTTLE CAP CO. 


Belvidere, Illinois 
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piece rate and $340 over the first 
class rate. 


Advertisers who make less fre- 
quent mailings of direct mail ad- 
vertising or who have a smaller 
mailing list will find the savings 
will not be as large. During 1959 
you will need to mail at least 2,000 
pieces of direct mail advertising to 
break even on the cost of the per- 
mit. When the bulk rates go to 
2% cents in 1960, it will be neces- 
sary to make total mailings of 4,000 
during the year to break even on 
the cost of the bulk mailing permit. 


How do I handle third class bulk 
mailings? 


You will need to be mailing at 
least 200 identical pieces of direct 
mail advertising at one time to 
qualify. Next, you will need to buy 
a bulk mailing permit from your 
local postmaster. This will assign 
you a number that you will use 
when you buy stamps or have 
printed on your envelope when you 
use a printed permit instead of 
stamps on your advertising. 


Which is better—stamps or printed 
permit? 


Some advertisers feel that the 
use of precancelled stamps (regular 
postage stamps cancelled before 
they are affixed to the mailing 
piece) are best. This shows your 
customer that you have paid for 
the mailing of your advertising. 


As you know, some years ago 
there was considerable fuss about 
the so-called “junk mail.” This ad- 
vertising used the printed permit 
and the address was printed on as 
“postal patron” with the name of 
the city. Some customers devel- 
oped the mistaken idea that printed 
permit numbers were not paying 
their share of the postage cost. 


Even if there may be some feel- 
ing about the use of the printed 
permit, you will find it has a def- 
inite advantage. You do not have 
to buy the stamps, store the excess 
until another advertising mailing is 
made, and do not have to affix the 
stamps to the mailing pieces. You 
can have your envelopes printed 
with your return address and mail- 
ing permit at the same time at no 
extra cost. You pay the mailing fee 
when the bulk mailing is delivered 
to your post office. 
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ling for ‘Better Built’’ Delivery Bodies 
"he ¢ Increased Payload Dimension 
e Added Driver Conveniences 
op ¢ Greater Serviceability 


yout e New Design Body Frame Construction 
ad- e Wider Cab Doors 











rmit ¢ Positive Cab Door All-weather Seal 

sie ¢ Lower Cab Steps 

ao e Replaceable Bottom Skirt Panels 

ba ¢ Four Protective Side Panel Rub Rails 

ying These new features are now available on All Standard 
Production Models—PLUS All the Time Proven— 

User Tested Boyertown Body Features approved by 

‘eel- Dairymen providing greater strength, lighter weight, 

ited greater resistance to corrosion and the functional de- 

def- sign for every delivery need and product handling 

lave method. 

cess Delivery body models and sizes with loadspace lengths 

gZ is from 74” to 216”. 
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DELIVERY VEHICLE BUILDERS FOR 85 YEARS 
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MORE VALUE 
Per Body, 
Per Dollar 


——O 


“BETTER BUILT”’ 
of Hi-Tensile Steel 




















~ MERCHANDISER 
M10-H Model 


DELIVERY PANEL S8-L Model 


FREE BROCHURE 


Mail the attached Coupon today! You 
will receive, no charge, a 16-page, 
factual and illustrated brochure that 
will help save you thousands of dollars 
in your delivery operations. “Better 
Built” delivery body specifications 
and data to enable you to order the 
exact unit your business needs. 


tee teetiaeticnadiitiensdtiemliiedtictietiet ieee 











Boyertown Auto Body Works, Inc. 
Dept. D-2, Boyertown, Penna. 


SEND ME AT ONCE THE BOYERTOWN DELIVERY TRUCK 
BROCHURE 
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Milk Production Decline 
May Cut Dairy Surplus 


OMEWHAT reduced dairy sur- 
pluses in the future may result 
from a national slowdown in 

milk production, according to an 
agricultural economist at the Uni- 
versity of Minnesota. 


Prices paid to the dairy farmer, 
however, are likely to stay about 
the same, he adds, except for a 
possible slight increase during the 
short production months this fall. 


E. Fred Koller points out that 
U. S. milk production during the 
first 5 months of 1958 showed vir- 
This 
indicates milk supplies are starting 
to level out and may be less of a 
burden in the future. 


tually no increase over 1957. 


There was some increase in milk 
production in Minnesota and Wis- 
consin, but this was offset by sharp 
reductions in 


southeastern areas 


and other midwestern states. 


Koller says it’s too early to see 
whether reduced government sup- 
port prices have had any effect on 
milk production. But one important 
that midwestern 
farmers have either cut down on 
milk cows or left dairying entirely, 


factor is many 


because of better opportunities in 
hog and beef farming. 


While milk production levels out, 
the picture is bright for consump- 
tion. total milk use is 
about 700 pounds per capita. With 
an annual population increase of 
about 3 million people, Koller says, 


Average 


it takes about 2 billion pounds of 
extra milk each year to meet the 
national demand. 


The economist also sees good 
possibilities for expanding dairy 
consumption. Already, consumption 
of cheddar, Swiss and other hard 
cheeses has increased from 5% to 8 
pounds per capita since before 
World War II. 


four times as much cottage cheese 
last year as in the 1930’s. Also per 


Each American ate 


capita consumption of fresh whole 
milk went from 264 to 309 pounds 


between 1940 and ’57. Use of 
frozen dairy products doubled in 
the same period. 

Present production and consumip- 
tion trends may continue for the 
rest of the year. If they do, Koller 
says government purchases of dairy 
products could decline to 4-5 billion 
pounds, or 
supply. This would be the lowest 
level since 1952. 


3% per cent of the total 


From April 1 of this year until 
the bought 
less butter, powder and cheese than 


present, government 
it did in the same months of 1957. 

Present support prices are set to 
give farmers an average return of 
$2.75 per 
manufacturing milk averaging 3.5 
per cent butterfat. This is 14 cents 


hundred pounds for 


lower than last year’s supports. 
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“Every time | hook up to a 
tanker, some wise guy asks 
if I’m running a line to my 
house!” 





LABORATORY PLANS TO 
INCREASE FACILITIES 
Chr. Hansen’s Laboratory, Inc. 
Milwaukee, Wisconsin, is adding a 
reinforced concrete and brick addi- 
tion to its plant at 9015 West Maple 
Street. The new space will provide 
increased manufacturing facilities 
and controlled conditions for storing 


and processing raw materials. The 
structure is designed as an inte- 
grated unit with the existing build- 
ing and represents another step 
forward in Hansen’s expansion pro- 
gram to provide for new produc- 
tion now in the research stage. 


Mogens Longreen, who has been 
associated with Hansen’s since 1935 
was recently appointed as the new 
manager. 

e 


RETAIL NEWSLETTER 
NOW AVAILABLE 
A monthly publication offering 
information to retail dairymen is 
now available. Called the “Retail 
Dairy News,” the newsletter is 
published by the National Associ- 
ation of Sanitary Milk Bottle Clo- 
sure Manufacturers and is edited 
under the direction of George 
Neely, the association’s authority 
on retail dairy operation. 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND 


RIDAK GASKETS .. . 


LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 


@ Made by gasket craftsmen. 
e Accurately fabricated. | GASKET GASKET SIZE j EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. | 9. 0. . ID WAUKESHA 
@ Standard .035” thicknesses. 10BB 7Vex4e — 57/ex3% | No. 10BB Pump 
25BB | 92 x6y — 7x4; No. 25BB Pump 
LAFLEX GASKETS .. 25A 8 x52 — 61%4x3%, No. 25 Std. Pump 
es : . 55BB 14Y2x9V2 — 1254x775 No. 55, 100 and 125BB Pump 
ame sizes as Ridak gaskets. 125A 11%x8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6V4x4s, — Sryx3 No. 10 Std. Pump 


@ Recommended for trouble spots where 


stronger gasket is needed. 


Reference Table for Ordering Gaskets for Sanitary Fittings 





mane sizes vr ony Fitting Size and Gasket Numbers 

<< ~—S GASKET DESCRIPTION 1" 172” 2” 2" ¥ 4” 

Standard si mT 4 Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 ; 

a ee ee Bevel Joint Fitting Standard Flange 1001 1501 2001 2501 3001A | 4002 
Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 





BOONVILLE MANUFACTURING CORPORATION 


Write No. 100 on Reader Service Card — Page 129 
American Milk Review and Milk Plant Monthly 


Boonville, New York 








100 




























































“4 “= HOLLYWOOD COOLER 
? 1 
IMPROVES LOADING 
sha ays take these tested steps 
sump- (Continued from Page 61) 
' the it remains unmoved until he de- : 
veel parts in the morning. In the case 
> of refrigerated trucks, they can be to Cottage Cheese Sales! 
illion put on the line without having to ~ 
» total A aaa Pe ig 
owest ‘ 
Valid savings now become ap- a} 
until parent. Rehandling is minimized, techie onions 
ought pilferage is controlled, returns and advise you. 
» than return bookkeeping eliminated, They know cottage cheese 
1957. parking eased and milk is on the production and its problems 
ait te street sooner. — have lived with them for 
ig il il adie se years — understand your 
im be Still other savings become ap- operations and how to fit 
s for parent as we look down the con- the answers to your needs. 
g 3.5 veyor line in the cooler. Here we There’s no charge or obli- 
cents see stacks of cases four to seven gation for this service. 
tS. high moving along the line. As the 
aa stack reaches the box man, his hook 
The flashes out and in less time than the your culture operations 
inte- telling the stack is sliding effortless- ORDER YOUR Verley CULTURE KITS 
yuild- ly from the in-floor conveyor, over The Verley Culture Kits assure 
step the diamond plate floor and into its ys you a MOTHER CULTURE AND 
1 pro- proper load area. A comparison to STARTER PROGRAM that simpli- 
oduc- unit handling is anticlimatic. nsure a better fies your operation and completely 
looking, better safeguards you against “loosing 
ae no a _ Sle ; Iture 
The repercussions of the Holly tasting product with your cu . 
been wood box can extend into the pro- Verley COTTAGE Contains a pure culture of care- 
1935 duction area. Formerly the product CHEESE COAGULATOR nly “fap weber tie Soret Grade 
new output from multiple fillers were Gives you cottage cheese of A: low heat skim milk powder 
merged into a single line through a uniformly finer flavor — with Each kit gives you 14 ‘uniform, 
traffic cop or a series of them. With large tender curds, excellent accurately weighed envelopes for 
the advent of the stacker it was keeping qualities ...so good 14 transfers. 
necessary to merge the various that petite rit get. “ask I 
roducts in units of five or six s oe eee } 
ering i : 1 es - . : me vty 4 “a solid sets every time, be- ; ntroducing a new be Sag 
on is ee ie eae ae cause it coagulates the milk entirely Automatic 
Retail its pooper stack. To do this elec- before it reaches the high Culture Cabinet 
er is tronic counters and accumulators acidity of bacteria souring. V le ; 
yl were used. This combination of a In fact, it makes the best ai ervey § - 
Clo- high speed stacker fed by electronic cottage cheese you can sell! Labline-Gaymont. Inculator 
dited product sorters and accumulators ae bs This culture cabinet auto- 
orge proved highly successful and made matically controls and 
ority startling savings in production room ier iaRutie teoaners: 
costs. } j| ture to freezing tempera- 
Indications are that still further Se" ture. After innoculation, the 
insthacion dell Cie inurl ine lies ele | wal ’ cultures are processed me- 
savings will be made by the recent | | \\_// ia rs chanically and automatic- 
trend toward the use of a stacker ally. The “Labline-Gaymont 
for each line and the elimination of Inculator” also has varied 
product grouping mechanisms. It uses where maintenance of 
has been found that stackers operat- erred temperatures are 
ing at slower speeds require less This new, automatic culture cabinet 
maintenance, give greater longevity can be used in conjunction with the 
and operate with less noise and Verley culture kit. 
} 
breakage. The elimination of the 
accumulators saves floor space, 
7 initial expense and the vigilant PRODUCTS DIVISION 
: maintenance necessary for these ALBERT VERLEY & COMPANY 
York electronic devices. Under this sys- 1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
—— tem a stacker takes the output of 1018 S. WABASH AVENUE, CHICAGO 5, ILLINOIS 
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each high speed filler or of two 
paper machines hooked together. 
The stacked cases are then merged 
by a simple traffic switch to the 
single feed line of the “Hollywood 
Cooler.” 

In keeping with the times, one 
of the interesting evolutions of the 
“Hollywood Cooler” is the “Satel- 
lite.” The orbit of this Satellite is 
generally the suburban area of a 
metropolitan city. 

With increased traffic congestion 
many of the metropolitan plants are 


trailer loading and distributing to 
their retail routes in the suburban 
With this arrangement 
stacked cases go direct from the 
stackers to the trailer. 


areas. 


On arrival 
at the Satellite, different arrange- 
ments can be used for loading the 
retails on the trailer and returning 
their empties to it. A typical Satel- 
lite is shown in Figure No. 2 on 
page 60. 


A loop of in-floor conveyor, used 
in this illustration, carries stacks 


from the trailer through the “Spe- 









Portersville 
Equipment... 


DESIGNED FOR THE FUTURE 


Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best for service and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 
and more economically. 
Write for leaflet and specifications 


Portersville 
Stainless Equipment Corp. 


PORTERSVILLE 2, (BUTLER COUNTY), PA. 
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cials box” which has been pre- 
loaded by routes. As the basic load 
for the individual route comes 
from the trailer, it is capped off 
with the specials. On returning 
from their routes, the same convey- 
or carries the good returns back to 
the specials box and also takes 
empties to the trailer for return to 
the main plant. 


The Satellite can be expanded to 
suit individual needs. The one 
illustrated can handle twenty trucks 
and provide parking for them 
without the necessity of re-locating 
the trucks. A canopy over the dock 
provides shelter and the space be- 
tween conveyors provide an area 
for check in. Electrical connections, 
refrigeration lines, etc., can be built 
into the dock. 


Obviously, the labor require- 
ments for operation of a properly 
arranged Satellite are small. Here 
again cases are handled by the 
stack and with careful correlation 
between production and _ trailer 
loading at the main plant, re-han- 
dling virtually eliminated. Stacks of 
empties from the trailer can go 
through an automatic de-stacker 
and directly to the washer, filler, 
stacker and back to the trailer 
again. 

The impact of the “Hollywood 
Cooler” is not limited to savings in 
load out. Savings are made in pro- 
duction, through the 
maintenance 


cooler, in 
and in many other 
areas of the normal operation of the 
milk plant. 


TRUCK TALK 
(Continued from Page 56) 
rating. Then we have 11,712 lbs. 
of tire capacity and a rear tire load 
of 13,952 Ibs. The difference is 

2,240 lbs. or 560 Ibs. per tire. 


And what do you think hap- 
pened? You are right. This truck 
blew two new tires in the first two 
months it was in service. 
in cool weather. 


This was 
I do not believe 
this truck would have gone through 
a week of summer weather without 
blowing a tire if the tires had not 
been replaced with tires of ade- 
quate size. 


So for attempting to cheat on 
tire size, compounded with ignor- 








ee ae ance of truck and load weight, this 





ic load company was penalized for the cost 
oa of the change over which is about 
ec off twice the cost of buying adequate 
urning 


size tires on the new vehicle plus 


9 * 
wi the cost of two tires which were ] Ve } ound 


destroyed within two months. All 


takes in all a rather costly mistake. 
urn to 
| Just a glance at this truck and " _ 
a little arithmetic shows that the eC ecretft 
ded to front tires are not even doing a 
e one 


full day’s work. If —2 of the 









inate payload is on the one wile then 
_ as of the payload is he f To Extra 
ating 137 payload is on the front Cc 
edock | axle. This amounts to about 950 
ce be- Ibs. or 475 Ibs. per tire. The truck , 
» area | weight on the front axle was 3,200 Ik R ~ 
ctions, Ibs. so the weight per tire for the My QO ute 
e built loaded truck is 2,075 lbs. per tire 
and the tires are rated at 2,440 lbs. 
»quire- When it was suggested that the Sales ! 
operly | rear tire size be increased, there . 
ne was some reluctance to do this 
~ te without increasing the size of the 
Jat front tires to match. The only rea- : 
ese son for wanting uniform size tires Home Delivery of Ice Cream 
olin, front and rear that this department . . C S | 
ge knows about is to make the spare Gives the Milkman a hance to el ! 
an go problem simple. But this truck did ; : ; 
tealien not carry a spare. There would be It’s no easy job to make an aggressive 
filler, a disadvantage to increasing the salesman of even the best routeman—but, 
troller front tire size in addition to the 


home delivery of ice cream can do it! First, 


cast of the change over. These he has something extra to offer—a service 


would be a little loss in the turning 


























ywood | radius. busy homemakers welcome. Next, of ne- 
ings in | cessity, he must deliver ice cream directly 
in pro- It might be added that there to the customer giving him a fine oppor- 
ne i were some other things wrong with sci ii dlas tateenda ondnemee 
die this truck. But the point of this ty 7? ‘ 
of thee article is that in order to work at Do routemen accept the idea? They are 
all a truck must be able to support enthusiastic about it. And why not? It 
the load in motion no matter hes and mnoee talee-home 
whether the motion or rate of pannel neh ears . 
motion is acceptable or not. This pay with a reer of effort on their 
6) truck failed in the primary function a Best of all, it helps them to develop 
ste of supporting the load. The rear a friendly customer relationship that 
arene” axle of this truck was about as makes their job interesting and satisfying. 
” load deficient in capacity as the rear 
— tires and that is going to show ® WRITE FOR FREE BOOKLET... 
_ up in extremely high maintenance for facts on profits from ice cream delivery 
hap- costs in about a year. Because of to the homes ... facts that will help you 
| eek the failure to calculate the weight make this policy decision. 
st two involved, the truck is equipped 
is was with inadequate rear wheel bear- 
selieve ings which will not live as long as rons deen actniess Equip your milk routes for new profits with... 
1rough they should. These cannot be re- oe 
vithout placed with bearings of greater —— 
ad not capacity so the dairy will have to Kkald 
fate, 7 live with them. The rear axle hous- 
er nae Se aan Rae. on ona The Original Mobile Mechanical Refrigeration Cabinet 
able amount and this will result in 
pat wn broken axle shafts as well as failure 
ignor- of propulsion gears. Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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Make sure you get all 
these features... 


specify 


DARNELL 






B CASTERS AND WHEELS ~<a 





RUBBER TREADS .. . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


a4 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


Ny 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 








LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under et- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 








Sanitation: 


Use More Chemical Sanitizers 


By JOHN G. SCHAHFER 


HEMICAL $s sanitizers have 
received wide attention during the 
past few years. While it must be 
emphasized that the classical meth- 
ods of sterilizing by heat with steam 
or hot water are still used, indeed 
some plant superintendents prefer 
them over the chemical sanitizers, 
the chemical sanitizers have in 
many cases proved to be more eco- 
nomical and more efficient than 
either hot water or steam. 


The most widely used chemical 
sanitizers are those from the quite 
active halogen family. This family 
consists of such well known ele- 
ments as fluorine, bromine, chlo- 
rine, and iodine. The most popu- 
lar member of this closely knit 
family is chlorine and its off-spring, 
the hypochlorites—both sodium and 
calcium. The other members are 
iodine, the iodophors, and the chlo- 
ramines. In the same general area, 
of course, are the cationic agents 
or quaternaries. 


Chlorination itself is not a com- 
plicated procedure. It involves 
merely the addition of sufficient 
available chlorine as the liquid or 
gaseous element or available chlo- 
rine-bearing compounds to produce 
a desired concentration or residual 
after a specific set of requirements 
have been met such as time of con- 
tact, temperature of solution, pH 
of solutions, amount of contaminat- 
ing organic material present, and 
form of chlorine that is being con- 
sidered. 

The available chlorine will react 
with practically all organic matter 
in the water, as well as micro- 
organisms. The reaction involves a 
time factor. Consequently time of 
contact has an influence on the 


amount of chlorine left in the solu- 
tion or residual chlorine, as it is 
called. 


The mode of action of the hypo- 
chlorites as sanitizers stresses the 
oxidation (oxygen or chlorine) 
factor as being most important in 
the destruction of bacteria. Evi- 
dence also points to the fact that 
direct chlorination of the plasma 
of the bacterial cell also occurs. It 
has been found that the chlorine 
may directly attack the protein 
molecule and replace the hydrogen 
in the amino group. Since the cell 
membrane appears to be particular- 
ly susceptible to chlorination, 
chlorinated bacteria may disinte- 
grate. 


In the actual chemical prepara- 
tion of the hypochlorites, two 
methods are most generally used. 


One method involves the re- 
action of liquid or gaseous chlorine 
in a solution of caustic soda. The 
chemical equation is as follows: 


The other commercial prepara- 
tion consists of forming a highly un- 
stable hypochlorus acid from the 
reaction between chlorine and 
water. In this particular case, two 
products are finally formed: (1) 
HC1 or hydrochloric acid, which 
has no sanitizing value and may in- 
deed be corrosive to metal; (2) 
HOCI1 or hypochlorus acid. This 
is an unstable form; the (OC1) por- 





This discussion of chemical 
sanitizers is taken from gen- 
eral survey of food plant 
cleaning prepared by John G. 
Schahfer. Mr. Schahfer is 
connected with Seco Chemi- 
cals Inc., Detroit, Michigan. 
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tion is again easily released as was 
true in the first preparation. 
With regards to the work that 
has been done from the standpoint 
of activity in relation to amount of — 
organic contamination present Bry- 
t an and Mallmann have shown that 
rs a sodium hypochlorite — solution s T | T G H | N G Ww | R E 
having an initial concentration of 
200 ppm was reduced to 51.4 ppm 
with the addition of 5 per cent 
sterile skim milk. They also showed 
that between 5 and 10 minutes 
were required to destroy certain FOR FAST SMOOTH 
i mastitis-causing organisms. A 
On known susceptible mastitis 
solu- organisms, solutions having an 
a is initial concentration of 100 ppm 
and residual of 26.6 ppm, after the 
ypo- addition of the 5 per cent milk, 
the were found to be destroyed in 5 
rine) minutes. With 200 ppm reduced 
it in to 51.4 ppm, complete kill was 
Evi- noted in less than one minute. Con- 
that trols of 40 ppm were effective in 
isma less than one minute. 
re It Further, these authors feel that 
— one criterion for determining when 
tein a hypochlorite solution should be ON 5-POUND CATCHWEIGHT 5-pound catchweight “throw- 
Een changed is when any turbidity is THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 
“0 noted. They also recommend that A proven high quality, smooth 22 and 23 gauges of round wire, 
28 oe. ‘ hecane Bical and fast-feeding stitching wire. and 19x 21% flat wire. Galva- 
wag 200 ppm i aia eee Tested and approved by the nized, tinned and liquor finishes. 
. m wie PURE-PAK division of the EX- Packed 10 spools per shipping 
ywever, Jensen has shown tha : 
—_ | slimy films of an unusually sticky ene Sao sagprenecc — 
two nature result when sodium hypo- 
sed. chlorite solutions are used as a teat 25 Ib. coils and coil 
re- cup rinse between cows milked. holders are now avail- 
rine Further studies also showed that poet phar mp 
The the quaternaries caused filming. ing wire. 
Jensen then recommends that in 
ara- order to eliminate the slimy con- 
un- ditions, a pre-rinse using a mild 
the wetting agent detergent is effective. 
and With proper dousing very little 
two organic matter remains. Hence a 
(1) hypochlorite solution of 50 to 100 
7 en ey Se eee, ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
pal At this point, though, the author “WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 
his itd wt bg — to the The same proven high quality, Longer runs... fewer stops... 
armer. The farmer should not ex- : ar ; 
Dor- —iiih the diletes to detene smooth and fast-feeding stitching saves time. .. reduces costs. Fur- 
— ine Kntiin, Ginne ialitions em wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
l quite porous by nature, they will “throw-away” metal spool. This of round wire. Galvanized, tinned 
have a tendency to absorb butterfat new WIRE SWIFT coil holder and liquor finishes. 
t and bacteria. Hence the sanitizing 
| step will do no more than remove 
s the outer film layer. $ MID-STATES STEEL & WIRE COMPANY 
; Auveeling wo the new Mihdam J CRAWFORDSVILLE, INDIANA - JACKSONVILLE, FLORIDA 
—_ Grade “A” Milk Law for farms, 
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udders and teats of cleaned cows 
shall be wiped with clean cloths 
moistened with not less than 100 
ppm of available chlorine or its 
Milking equipment 
shall be immersed for at least one 
minute in 180° F. water or two 
minutes in 100 ppm available chlo- 
rine. 


equivalent. 


The current trend on expanding 
the usefulness of the hypochlorites 
seems to be in the field of combin- 
ing them with surface active agents. 
It is felt that the successful appli- 
cation of surface active agents will, 
in effect, make the hypochlorites 
more available in the cleaning in- 
dustry. Along this line, Speck has 
shown that during a period of some 
15 months, lower thermoduric and 
raw milk bacteria 
when 


counts were 


noted detergent-sanitizers 
used. He found that 
utensils appeared cleaner and there 
were no milkstone deposits noted 
The fact that no sanitizer residuals 
were noted is of great interest. 


were also 


One last word on the hypochlo- 
rites—we should be cautious of 
those products said by their manu- 


facturers to be more stable, less 
corrosive to metals and more 
germicidally active than competing 
products. This is impossible. How- 
ever, highly alkaline hypochlorites 
tend to be more stable and less 
corrosive than less alkaline hypo- 
chlorites. 


Chloramines 

Among the other halogen deriva- 
tives usually mentioned in general 
papers in the field of sanitization, 
the nitrogen-halogen compounds or 
How- 
ever, for most tasks of sanitizing, 
chloramines 


chloramines are considered. 


have been found to 
have too slow an activity rate. But 
for those plants which might con- 
sider long soaking procedures in 
bactericidal solutions, chloramines 
should then be considered due to 
low corrosive 


their stability and 


nature. 


lodine 

As part of the halogens, iodine 
shows the least activity. Since its 
action is somewhat slower than the 
others it has been found to be more 


stable in the presence of organic 


matter than either bromine or chlo- 
rine. It has also been found that 
iodine is quite compatible with sur- 
face active agents. This factor has 
created some interest in this prod- 
uct as an active sanitizer. 

C. K. Johns of the Canadian 
Department of Agriculture has 
shown results of research on one 
commercially available Iodophor 
compound (a combination of iodine 
with suitable nonionic wetting 
agent or acid) in which it is partic- 
ularly effective in the destruction 
of bacteria in the dairy industry 
without being affected too much by 
the presence of small amounts of 
Further, he found 


that iodophors are unlikely to act 


organic matter. 


as effective preservatives in milk 
in concentrations which would es- 
cape detection by taste. 


Quaternaries 


Quaternaries have been de- 
veloped for use in the destruction 
of organisms in connection with the 


food industry. In general they have 


a high germicidal activity, little 


odor or taste in normal concentra- 
tions, high stability, are non-corro- 








BULK... 


|=] 9 ee 


CRAFT maintains 





ABSOLUTE CALIBRATION 


Accurate milk measurement every time 


... assured by CRAFT’s extra-heavy construc- 
tion. Frame strongest, heaviest of any. Can’t 
sag under load. Will support ten times its 
rated capacity. Milk tank, with pre-formed 
walls for added strength, is suspended on rugged 








BULK MILK COOLERS 





frame. Can never flex or bulge. CRAFT’s permanent calibration assures accurate milk measurements. 
This means dairymen will always receive accurate payment... it 
means you'll always receive full weight of the milk you pay for. 
CRAFT’s construction is rugged and permanent... built to last for 
generations. Remember, too, the milk tank, water tank and supports are 
of finest quality 18-8 stainless steel. Sanitary, gleaming, permanent 
protection from rust and corrosion. It’s easy to see why CRAFT can 
be backed by an exclusive 10 year direct factory guarantee. 


J COOLS FASTEST AT LOWEST BLEND 
J TEMPERATURES 


EASIEST OF ALL TO CLEAN THOROUGHLY 


/ PROTECTS MILK QUALITY... 
No freezing, flaking, rancidity, souring, f 
off-flavors or odors. Bacteria count low. 


Milk stone build-up retarded. MANUFACTURING COMPANY 


2303 DAVIS STREET/NORTH CHICAGO, ILLINOIS 
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sive, and have only low toxicity. 
Since these compounds are wetting 
agents, their water solutions have 
low surface tension and they con- 
tact and kill organisms not acces- 
sible to non-wetting germicides. 
The nitrogen-carbon structure or 
cation portion of the compound is 
the active portion. 


Since this compound is somewhat 
influenced by the degree of acidity 
or alkalinity its solution happens to 
be, care must be exercised in pro- 
viding the proper 
underlying solutions. In an acid 


substrate or 


environment, the quaternaries seem 
to be most active against some of 
the Pseudomonii family while in an 
alkaline setting they are more active 
against the coliforms. 


Among the various physical and 
chemical factors affecting the quats, 
it has been found that inhibition by 
hard water is a problem. However, 
the addition of inorganic sequester- 
ing agents and organic chelating 
agents have tended to provide a 
means of aiding the quats in the 
problem with hard water. Thus the 
combination of these various ingre- 
dients along with other cleaner in- 
gredients, has stimulated the in- 
dustry in manufacturing detergent- 
sanitizers with the combined func- 
tions of cleaning and maintaining 
low bacterial populations in the 
cleaning solutions. 


The quaternary ammonium com- 
pounds are affected less by organic 
matter than are the chlorine com- 
pounds. This is a distinct advant- 
age. They are active in neutral or 
alkaline solution. Often this too is 
an advantage. The property of ad- 
herence to equipment leaving a 
somewhat stable bactericidal resid- 
ual with a lack of corrosiveness 
is quite important in some phases 
of the food industry. Another fac- 
tor which has stimulated some farm 
use has been the lack of irritating 
properties on udders and teats that 
has been experienced with the use 
of hypochlorites. 


However, since there has been 
some question concerning the pos- 
sibility of carry-over into the plant 
and especially in milk separated for 
fermentation purposes, the quater- 
naries have not received full ap- 
proval from all 
industry. 


sources of the 
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to merchandise your product 


FOOD WRAPPERS of Non-Toxic — Pure White — vegetable parchment 
DESIGNED To make your brand attractive and outstanding 
AND PRINTED With colors that make your product appetite appealing 


We have the facilities to make your moist-food wrapper. 
Why not have us design a wrapper for you? 


WEST CARROLLTON PARCHMENT COMPANY 
West Carrollton, Ohio 


SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 


SERVING THE FOOD INDUSTRY SINCE 1896 
West Carrollton 


GENUINE VEGETABLE 


Parchment 





BUTTER WRAPPERS FISH FILLET WRAPPERS VEGETABLE SHORTENING BUTTER BOX LINERS 
BUTTER TUB LINERS & & INSERTS ; CARTON LINERS BAKERY PAN LINERS 
CIRCLES LINERS FOR MEAT TINS TRI-WRAP & DUO-WRAP RELEASE PARCHMENT 
MILK CAN GASKETS POULTRY WRAPPERS FOR SMOKED MEATS MASTER PARCHMENT 
MEAT WRAPPERS BACON WRAPPERS GREETING CARD 
POULTRY BOX LINERS SAUSAGE WRAPPERS = ARGARINE WRAPPERS PARCHMENT 
LARD CARTON LINERS CHEESE WRAPPERS CAKE DECORATORS AUTOCLAVE PARCHMENT 
GIBLET WRAPPERS TAMALE WRAPPERS CELERY WRAPPERS PARCHMENTIZED KRAFT 


SILICONE * MYCOBAN ¢ QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufacturers. 








Questions Discussed 
This Month Are— 


Sugar Varieties in 
Sherbets 


Use of Eggs in 
Ice Cream 








Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


ABOUT SHERBETS 


PROBLEM—!I am writing in 
regard to the desirable percent- 
age of total sugar content in a 
base sherbet mix. To this base 
sherbet mix is added a prepared 
orange or lime puree. This sher- 
bet mix is frozen out on a con- 
tinuous freezer and the drawing 
temperature is 25° F. What 
effect will varying percentages, 
32 to 38 per cent, of total sugar 
content have on the hardening 
ability of the frozen sherbet in 
the hardening room? The hard- 
ening room is carried at —15° 
F. and is equipped with blowers 
for desirable air convection cur- 
rents. If a 48 to 52 per cent 
overrun is taken, what should 
be the total sugar content 
percentagewise, and also what 
should the proportion of sucrose 
to Frodex be in the formula? 
The present formula has a 75 
per cent sucrose and 25 per cent 
Frodex content. Another point is 
how long should it take a sher- 
bet to harden in the hardening 
room with good air circulation 
and a —15° F. hardening tem- 
perature? At times, (special 
sherbet sales) we would like it 
to harden in twelve hours. 


M.E., Michigan 
ANSWER — Different sherbet 
manufacturers make up sherbets 
using varying sugar content. This 
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variation ranges from 24 to 32 per 
cent. The former amount gives a 
sherbet that is less popular, being 
rough, coarse and icy in texture 
and not slicing well when served 
in slices. It is also hard to dip. 
Thirty-two per cent is about the 
maximum that can be used because 
a product above this amount be- 
comes too sweet for the average 
palate. Dextrose, corn syrup solids 
or corn syrup are ordinarily added 
to prevent “petrified ice,” which is 
nothing more than crustation of 
sugar and ice on the top of the can. 
These do not crystallize as does 
sucrose and they add solids to mix, 
thus reducing the per cent water. 


If your present formula for sher- 
bet is satisfactory to you and your 
customers and you wish to deter- 
mine the percentage of sweetness, 
merely divide the pounds of sugar 
used in 100 pounds mix by 100. If 
you wish to determine the amount 
of sugar in the base of unflavored 
mix, calculate the amount of solids 
and subtract this from 100. The 
result is, of course, the weight of 
the mix less the weight of the water 
and stabilizer and acid. Divide the 
weight of the sugar by weight of 
the water, acid and stabilizer and 
multiply the result by 100. If you 
were to inquire, you would find 
that the average sherbet in the 
state contains 28 per cent of sweet- 
ness calculated as sucrose. If you 
wish to add corn syrup solids, re- 





place 20 per cent of the sucrose 
with corn syrup solids. If you 
wanted 28 per cent total sweetness, 
you would use 22.5 per cent su- 





crose and 11 per cent corn syrup 
solids since the latter is one-half as 


sweet as sucrose. You can see this 
will add considerably to the body 
of the sherbet. The water to be 
added is determined by adding to- — . 
gether the amounts of fruit and More dairies store milk 


fruit juice, ice cream mix, stabilizer 


and acid and subtracting the sum in Pfaudler storage tanks 
from 100, for each 100 pounds than in any other make 


made up. 

Raising the percentages of sucrose 
from 32 to 38 per cent will make 
hardening of the sherbet more diffi- 
cult in the hardening room because WHY? 
increasing sugar lowers the freez- . 
ing point. Corn syrup solids will de- 
press the freezing point to a lesser 
degree than sucrose. There is a 
complicated formula for determin- 
ing freezing points in Tracy et al.: Confidence? 
Ice Cream Industry (Chapter 10), ‘ 
lie and, in Sommer: Ice seh Mak- Craftsmanship? 
ing ing (Chapter 9). This determination > 
_e is too lengthy to be described by Price? 
ved letter. When sucrose is used alone, 
lip. the freezing point depression for a 


the 32 per cent solution is 5.26° F.; for 





per 





use a 38 per cent solution, 7.13° F. 
“o The time required for hardening Me ee Probably 
lids depends entirely upon the freedom 
led : of air circulation over the top, bot- 
vu | tom and sides of the containers. 
os This will vary depending upon the 
a hardening room, the arrangement 
wate of the cans of sherbet, size of cans, 
si freezing point of the mix, the com- 
P position of the product and the 
as force of the air currents. It may be 
\er- ascertained only by trial for each 
our individual room. Around eight 
ter- hours and certainly no more than 
ess, 12, should be required. 
gar Thirty per cent of overrun is 
If usually taken for sherbets. Per cent 
unt of overrun does not affect the per- 
red centage of the sugar in the mix 
ids since percentages of all ingredients 
rhe are measured by weight and not by 
of volume. 
“a In the above suggested basic for- 
of mula for a 20 per cent replacement 
fee of sucrose, corn syrup solids was 
avd mentioned. Dextrose or enzyme 
ad converted corn syrup could just as 
a. : well have been used if proper ad- , ‘ 
si justment is made for their greater Da iry t q Ul Pp men 7 by PFAU D LE R 
“a j sweetness. Many manufacturers will aed 
se replace 25 per cent of the sucrose a division of PFAUDLER PERMUTIT INC., Rochester 3, N. Y. 
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with entire satisfaction; others 
claim the use of this quantity lends 
a syrupy taste to the product. Fro- 
dex (corn syrup solids) is calculated 
as 50 per cent as sweet as sucrose 
and two pounds should be added 
to replace each pound of sucrose 
deleted. The same holds true if 
either of the other two brands of 
corn syrup solids are used. It is 
used for the purpose of adding 
solids to the sherbet, to prevent 
crustation of sucrose and to prevent 
“bleeding.” 


EGG FOR ICE CREAM MIXES 


PROBLEM — We have been 
advised by several salesmen 
that our ice cream could be 
bettered if we were to use egg 
yolk in it. We make ice cream 
for the retail trade and we also 
sell mix to other plants. In the 
mix for either of these outlets 
no egg yolk has been used. 

We would appreciate a few 
words about this product and 
what we would gain if we 
decide to include this in our 
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stubbornest jobs... 





~ SOLVAY flake ACE ALKALI 


heavy-duty bottle washer 


You can remove even the most stubborn soils—in soft 


or hard water, with minimum machine scale—when 
you use SOLVAY flake Ace Alkali. This practical- 
priced, premium bottle washing compound features 
an exclusive combination of ingredients outstanding 
for heavy duty. Its flake form is convenient, uniform, 
free from dust. Write for inspection 

sample and helpful literature. 


llied — 


hemical 





SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 


Branch Sales Offices: Boston * Charlotte * Chicago ¢ Cincinnati * Cleveland 
Detroit * Houston * New Orleans * New York ¢ Philadelphia « Pittsburgh 
St. Louis * Syracuse 


Soda Ash ¢ Snowflake® Crystals * Potassium Carbonate * Ortho-dichlorobenzene * Ammonium Bicarbonate 
Calcium Chioride * Sodium Bicarbonate * Cleaning Compounds ¢ Caustic Potash « Mutual Chromium Chemicals 
Methyl Chloride * Monochlorobenzene * Chloroform * Sodium Nitrite * Chlorine « Para-dichlorobenzene 
Vinyl Chloride * Ammonium Chloride * Aluminum Chloride ¢ Carbon Tetrachloride « Methylene Chloride 


Caustic Soda * Hydrogen Peroxide 
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formula. Might say we use ex- 
cellent quality cream and milk 
and for stabilizer use a mixture 
of gelatin, C.M.C. and emulsifier. 
W.A.A.H., Wisconsin 
ANSWER — Egg yolk is used in 
ice cream to improve its body and 
texture; to modify its taste, in case 
over 0.6 of one per cent is used, to 
more closely approach the taste of 
a custard; and to enhance the whip- 
pability of the mix. In the last 
named usage it has been added to 
great advantage in the preparation 
of mixes for counter freezers or for 
any freezer lacking in devices for 
whipping in overrun. Used in 
amounts less than 0.6 of one per 
cent the taste imparted by the yolk 
is not noticeable. Its effect is due 
to its emulsifying properties. 
claimed that its 
emulsifying value is variable, due 
to composition variations, and that 


It has been 


it is, therefore, not thoroughly de- 
pendable under all conditions. 
Those people, making such claims, 
advise the use of a standardized 
chemical emulsifier. It is also de- 
precated because of its cost, and 
again, because some consumers are 
allergic to egg and others do not 
like its taste. Whereas dried egg 
yolk used years ago came from 
China and was of indifferent qual- 
ity, that found on the market today 
produced in American drying plants 
is of uniformly good character. 


The dried yolk is added at the 
rate of eight to 16 ounces per hun- 
dred pounds of mix. The use of 
fresh yolks is to be preferred, fol- 
lowed in order of preference by 
frozen and the dried form. One- 
fourth pound of dry egg yolk is 
equivalent to one dozen fresh yolks. 
The yolk is rich in fat to the extent 
of 50 per cent in the dry, but this 
fat may not be calculated as butter- 
fat. 

The material may be added to 
the milk and cream along with the 
other solid constituents before pas- 
teurization. Slightly less stabilizer 
may be used when the egg yolk is 
added but the amount of decrease 
should be very small, because egg 
is meant as an assistant to homog- 
enizing effect rather than as a stabi- 
lizer. It is chiefly valuable in mixes 
for small freezing units, and, of 
course, is essential in parfait, pud- 
ding and custard ice creams. 
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YOU AND THE TAX AGENT 
(Continued from Page 72) 
tled with the Government at any 
time—frequently right on the court- 

house steps. 

In Mr. Brown’s hypothetical case 
he chose the Tax Court, where he 
won a resounding victory. The 
Court agreed with his principal 
arguments that the great advertis- 
ing value to the dairy made the 
cost of the safari an ordinary and 
necessary business expense and any 
personal pleasure the Browns may 
have derived from the expedition 
was merely incidental. The Govern- 
ment did not appeal. 

However, it could have, and so 
could the taxpayer if he had lost. 

Even the Tax Court, or the Dis- 
trict Court or the Court of Claims, 
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“He was oiling the cottage 
cheese filler and someone 
turned it on.” 





does not decide the case finally in 
all respects. The decisions of the 
Tax Court or the District Court are 
subject to review by the Courts of 
Appeal, of which there are eleven 
located on a regional basis through- 
out the country. And decisions of 
the Courts of Appeal, or the Court 
of Claims, are eventually review- 
able by the Supreme Court of the 
United States. Needless to say, 
however, the chances of your tax 
controversy winding up in the 
Supreme Court are small. There 
were 93,160,000 tax returns filed 
in fiscal 1957. There were ten tax 
cases finally decided by _ the 
Supreme Court. 

Nobody likes to pay taxes, of 
course, but at least, there is some 
comfort in the realization that be- 
fore you have to pay an additional 
penny in taxes beyond what you 
think you owe, you can be heard 
by an impartial and experienced 
judge. If you and the Revenue 
Agent cannot agree, his word is 
not the law. 


September, 1958 








HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 


for positive dependability... 6D 
efficiency... serviceability 
... light weight and low cost 






Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 6» 


rt 


@ light weight — permit 
bigger payloads 
compact — occupy less 


great new line of Hunter Cargo Coolers. cargo space 

These performance-proved mechanical ® more age green 
. Capacity per poun 

refrigerators for trucks are the result of of weight 


Hunter’s nearly twenty years of special- 
ized experience in the design and velocity air flow 
manufacture of mobile temperature — gacior to install — 
control systems. designed for maximum 
Hunter Cargo Coolers are made in a serviceability 
variety of types, sizes and capacities. Indi- © lowest initial costs 
vidual models are engineered to employ © lower operating and 
is maintenance costs 
most efficient power systems for the par- 

. : a @ rugged construction 
ticular refrigeration job to be done — ol k lif 
hydraulic drives, electric drives, engine- — — we 
mounted compressor drives, etc. 


@ high volume, low 


Write for descriptive literature 
and specifications on models to 
meet your specific requirements 


#4 lJ NTE MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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DAIRY REMEMBRANCE FUND COMPLETES 
30 YEARS of FIVE YEARS’ SERVICE TO INDUSTRY 
Engineering AY 77] and The Dairy Remembrance Fund has just com- 
Manufacturing Prowess pleted its first five years of service to the dairy indus- 

a try. The Fund serves as a mechanism through which 
: honor may be paid to individuals and others upon a 
wide variety of occasions which are memorable. 
This is accomplished through the sending of 
contributions to the Dairy Remembrance Fund, 111 
North Canal Street, Chicago 6, Illinois, giving the 
name of the person or persons whom the donor 
desires to honor. Those remembered are notified 
without mention being made of the sum, and the 
contributions are used for welfare and educational 
purposes. 


+ economy Corporations and others wishing to support 


fue : q , : , 
heat dis y various phases of the educational needs of the dairy 


operation, 

d complete 

sibution. It’s built = 

easy installation, tog" 

service | | | 

dependable actically 4 will be attached in a manner which can be specified. 

long life with pr wed ) : 
maintenance: or 7 

for ev : 2 | : 

; an wii five years of its existence, Madison Lewis was pre- 


colleges may use the Fund for the administration of 


such contributions to which the name of the donor 
Having been president of the Fund for the first 


sented with a ceramic piece showing a boy and a 

girl drinking milk. Mr. Lewis was elected chairman 

Tomorrow's Engineering... TODAY ) ee | of the board. Cecil Dawson, recently retired as presi- 

Kisco Boiler & Engineering Co. \ dent of the Dixie Cup Division of the American Can 
‘e 


2400 CEKALB ST ST. LOUIS 4, MO ; Company, Easton, Pennsylvania, became the fund's 





, second president. Other officers elected were Dr. 
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D. V. Josephson, Pennsylvania State University, vice 
president; E. B. Lehrack, Creamery Package Manu- 


WEL 400 Pounds of Perfect Patties per hour facturing Company, treasurer; Robert J. Oswald, 





with only ONE Operator National Dairy Council, assistant treasurer; Robert 
Rosenbaum, David Michael & Co., Inc., secretary 
WITH THIS and executive director; Mrs. Joan Ethridge, David 


DOERING PATTY- PRINT MACHINE Michael & Co., Inc., assistant secretary. 


acre The following were elected to the Board of 
VEFRCANT, Low COST OPERATION Directors for three years: Daniel M. Dent, Borden 
VLOW MAINTENANCE Food Products Company; Dr. J. C. Shaw, University 
of Maryland; George Bond, retail ice cream manu- 
facturer of Montclair, N. J.; Henry R. Geisinger, 
Pennsylvania Association of Milk Dealers; E. D. 
Mitchell, Biltmore Dairy Farms and Robert Rosen- 
baum. 





MODEL 


















Richard J. Werner, Milk Industry Foundation, 
will serve out the unexpired term of Col. Benjamin 
F. Castle, retired, also of the Foundation. Ward K. 
Holm, Indiana Dairy Products Association, will fill 
the unexpired term of the late E. J. Mather. 

The meeting paid a tribute to Messrs. Mather 
and William List, Jr., who died recently. 








VACCURATE WEIGHTS 
VSHARPLY SEPARATED EMBOSSED PATTIES More information on any of the products, 














equipment and services advertise »S- 
ee 1 I : d services advertised and des 
Ib. per hour PATTY PRINTER, needing cribed in this issue are yours for the asking, 
only 2 operators. 








and you don’t even need a four-cent stamp. 


C. DOERING & SON, Inc. Simply write in the code number on the Reader 


Service card, page 129. 








1375 W. Lake Street - CHICAGO 7, ILLINOIS 
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Vending Machines in School Programs 
(Continued from Page 33) 


Kansas City, Missouri. Many operators have found 
the booklet to be the clincher in securing vending 
machine locations. 

Vending, of course, fits right in with the Federal 
milk subsidy; milk can be sold for as little as 3c per 
%-pint, in some places. Many operators establish a 
5-cent price and come up with a healthy profit. 

Setting up a vending machine program involves 
more than buying a few machines, getting locations, 
and assigning a man to fill them and collect the 
money. A vending machine, like any machine, has to 
be looked after if it’s going to function properly; if 
it doesn’t, it’s not going to earn any money for the 
operator. The most successful dairy operations have 
set up a vending organization as a separate entity in 
the company. The operation can’t be just tacked on 
to regular route operations and have much chance of 
real success. 

Warren Sanitary Milk Company has a separate 
milk-vending division, operated and controlled by 
one person entirely separate from other operations. 
In effect, the vending operation is a big customer of 
the parent milk distributor. 

Most popular makes of indoor vending machines 
handle milk in 4-pints or 1/3-quarts in standard con- 
tainers. For schools, the 4-pint is generally considered 
best, since it can be sold at a lower price and is just 
about the right amount for the average youngster. 
Machines are selective, able to offer 3 or 4 choices; 
many operators boost sales by adding a column of 
chocolate milk and even one of orange drink. 

There’s the question of commissions, paid by 
the vending machine operator to the school. Percent- 
ages vary, according to the service the school wants, 
price, etc. The revenue is often set aside for student 
projects. In some cases an organization in the school, 
such as Future Farmers of America, will actually 
purchase the machine and arrange for a dairy com- 
pany to service it with both sharing in the profits. 

A final and powerful element in the vending 
machine picture is the official endorsement that this 
method of distribution has received from such influ- 
ential leaders in government as Secretary of Agricul- 
ture Benson and Governor George Leader of Penn- 
sylvania. In short a milk distributor can go to a 
school board with a proposition that has the vigorous 
support of a cabinet member. 


A leader in the vending machine industry 
summed up the opportunities in school milk vending 
in a recent statement. John Pierson, president of the 
Vendo Company said, “Milk vending is becoming 
increasingly important to schools and attractive to 
milk distributors. It gives youngsters much needed 
nourishment and provides a new steady market for 
increased milk sales.” 


September, 1958 


“Who got a roar of approval 
from cottage cheese packers 
with the metal lid?” 





CONTINENTAL DID...See what packaging 
with our metal lid containers can do for your cottage 
cheese. Be sure to drop by our booth #A-15 at the 
DISA convention. We'll be glad to see you and 
discuss your dairy products packaging. 


CONTINENTAL (CC CAN COMPANY 


PAPER CONTAINER DIVISION 
70 Park Street 1120 Wilshire Bivd. 
Montclair, N. J. Los Angeles 17, Calif. 
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retail 


for store and 


Low Cost Jug Handles 


ottles 





With Stainless Steel 
One Piece Clip 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 
) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 


ATTRACTIVE + STURDY « CONVENIENT 


Wony Outstanding f CUP MADE OF Statutes Steel. 


LONG LIFE. NO RUSTING 


Features t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 


PAT. PENDING 








HOLDS SECURELY - CANNOT BE PULLED OFF. 


JUGS WITH “"7hadfty -Aandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 
AVAILABLE FOR EVERY STYLE & FINISH 

OF GALLON & HALF-GALLON BOTTLES. 
HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 


~*~ 







DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 


HAYNES 


ONTAINING 1000 MANDIES. 


THE HAYNES MANUFACTURING CO 
CLEVELAND OHIO 


¥ MODEL, SIZE & FINISH OF JUG 
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Fred W. Schulenberg has been ap- 
pointed director of sales and adver- 
tising, a newly-created position at 
Star Pump and Cooler Company, 
St. Louis. He was sales manager, 
Refrigerated Cabinet Division, Ann- 
heuser-Busch, Inc. 





y ——— ta = 
Fred Schulenberg Arthur Broadwin 

Arthur Broadwin has joined the 
staff of National Dairy Council as 
director of Agricultural Relations. 
He spent 11 years as a member of 
the public relations staff of the 
American Meat Institute. He will 
operate within NDC’s Division of 
Industry Relations, headed by Neal 
D. Kelley. 


L. D. Jensen has joined Norris 
Dispensers, Inc., as District Sales 
Manager in the Iowa and South 


Dakota area. 





L. D. Jensen P. F. Flaherty 


Patrick F. Flaherty has been 
named manager of closure sales for 
the New York region by Crown 
Cork & Seal Company according to 
an announcement by Daniel F. 
Sheehy, Northeast regional sales 
manager. 





G. Robert Lockhart has been 
named field sales manager and James 
Tramel has been named training 
manager of the Fairmont Foods 
Company, Omaha, Nebraska. Mr. 
Lockhart was marketing division 
product manager for Morton Fro- 
zen Foods, Louisville, Ky., and Mr. 
Tramel was personnel manager for 
the Fleming Company of Topeka, 
Kansas. 


Paul Gibian has been elected vice 
president in charge of manufactur- 
ing of the Milton Roy Company. He 
will be responsible for purchasing, 
product engineering and manufac- 
turing in the Wyndmoor, Pennsyl- 
vania, plant of the company. 


al 


e' 
=, 





Paul Gibian 


J. G. Krause 


Jack G. Krause has been ap- 
pointed fieldman for Delaware, 
Maryland, North Carolina, Virginia 
and West Virginia by the Holstein- 
Friesian Association of America. 

Arley M. Hovland became associ- 
ate agricultural extension leader of 
the Agricultural Extension Service, 
Rutgers University, last month. In 
another personnel change at the col- 
lege, Dr. Walter A. Maclinn, chair- 
man of the Department of Food 
Science at the Agricultural Experi- 
ment Station, resigned to become 
director of a national refrigeration 
research organization. 

Dr. D. M. Graham, associate pro- 
fessor of dairying and associate 
dairy husbandman at Clemson Agri- 


cultural College, Clemson, South 
Carolina, has been appointed section 
chief of Pet Milk Company’s re- 
search group on evaporated milk. 


Bird Kelly has been appointed 
vice president in charge of all sales 
for the Glascock Bros. Mfg. Co., 
Muncie, Indiana. For the past two 
years Mr. Kelly has served as gene- 
ral sales manager for all Glasco 
products, including food service 
equipment, dairy vendors and pre 
mix vending equipment. 





Robert Speckman 


Bird Kelly 


Chester-Jensen Company, Inc., of 
Chester, Penna., has appointed 
Robert Speckman sales representa- 
tive for Illinois, Indiana, Michigan 
and Ohio. 


L. R. Davis, of the Stella Cheese 
Company, Chicago, was elected 
president of the American Blue 
Cheese Association, succeeding 


Frank L. Klensch. 


Paul A. Pratt has been selected 
as general manager of the newly 
formed Eastern Division of Dairy 
pak, Inc. He will be responsible for 
sales and production. Other changes 
in connection with the formation of 
the Eastern Division and the fall 


opening of Dairypak’s Morristown, 
New Jersey, plant include appoint- 
ment of Walter L. Scholey, as east- 


ern district sales manager for Pure- 





P. A. Pratt A. J. Reinberg 
Pak cartons and allied products: 
Al J. Reinberg as eastern district 
sales manager; and Frank Van Sant 
as plant manager. 














Preserve the Built-In Quality of Your Milk 
With the Low-Priced UNIPAK MILK CHEST 


Supply the all-metal hammered enameled UNIPAK MILK CHEST. All steel 
box and lid with continuous hinge for extra strength and easy lift. Water 
resistant insulation locked in with metal fold protects against water seepage. 
Bottom raised for air space. Inside metal lining available in this model. 


INTRODUCING 


:-: The new “Snow Chest.” 
snow or ice. 
“Snow Chest” now! 


Your name silk screened on all boxes for permanent advertising. Write for 


Revolutionary new design. 
Light weight insulation for lower freight cost. 


sample Unipak or “Snow Chest” box and quantity prices. 


AMERICAN MACHINE PRODUCTS 


P.O. Box 61 


:-:- Metal-lined for 
See this new 


INC. 
MARSHALLTOWN, IOWA 
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21st DAIRY SHOW MEETS 
THE CHALLENGE 


(Continued from Page 90) 


tion, meeting will be held on De- 
cember 9. 

International Association of Ice 
Cream Manufacturers, which will 
meet December 10-12. 


Milk 


convening December 11. 


Evaporated Association, 


American Butter Institute, which 
will hold a golden anniversary con- 
vention December 11-12. (The 
Seventh Annual Butter Rally will 
also be held December 12.) 

Dairy Society International and 
Dairy Suppliers’ Foundation also 
will meet during the week. 


Implicit alike in events of the 
conventions and in Show exhibits 
will be the modern dairy industries’ 
efforts to face challenging problems 
and to develop resources of tech- 
nology and invention still further to 
meet growing potentials of an ex- 
panding economy. The all-inclusive 
exhibits at the exposition, combined 
with opportunities to meet and ex- 
with visitors 


change information 


active in the same field, will fur- 
ther enhance opportunities to “meet 





BOOKLET TELLING ABOUT 
DISA SHOW AVAILABLE 


An attractive booklet en- 
titled “Meet the Challenges,” 
the slogan of the 21st Dairy 
Industries Exposition, has 
been published by the Dairy 
Industries Supply Association. 
It covers in a sprightly and 
entertaining fashion informa- 
tion on exhibits, show hours, 
who may attend the show, 
hotel 


current 


accommodations, con- 


conventions, enter- 


tainment and special areas. 

Dairy Show exhibitors may 
obtain the 16-page booklet 
from DISA, 1145 19th Street 
N. W., Washington 6, D. C., 
at $5.00 per hundred copies 
for distribution among their 
customers. 











the challenges” of the future for 
every man and woman in the dairy 
industry, a DISA spokesman said. 


TREND SEEN TOWARD 
BIGGER, FEWER FARMS 


Following a trend characteristic 
of all American industry, farming 
is following the path to fewer and 
larger units. 

Dairy producers, as well as the 
producers of other crops, are af- 
fected, according to Ray Van Ars- 
dall, 


economist. 


University of Illinois farm 


He said that during the past ten 





For further information on 
goods and services, see Readers 
Service, Page 129. 





years, mechanization of forage pro- 
duction, feed proceessing and feed- 
ing, 
ments in the milking operation, has 


plus revolutionary develop- 


swept the dairy industry forward. 


Mr. Van Arsdall commented that 
only a general answer can be given 
to the question of how big an op- 
eration a dairyman should have. 
The exact size of the herd that is 
the 
considerably 


best depends on individual 


farm and may vary 


among farms and dairymen. 
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Ice Water Galore with the “Kewg Zeero” System 


Quick, Automatic Product Cooling - 32°-34° Recirculated Ice Water- 
or your peak cooling loads 
@ NO Moving Parts 
@NO Extra Power 
© NO Mechanical Agitation 








wt ¢ 


Ehrlers Dairy, Louisville, Ky., installed this ‘‘King 
Zeero’’ unit in 1948. To meet expanding business, they 
recently purchased 2 additional 13,000 Ib. ‘‘King 


Zeero” Ice Builders. 


Guaranteed, f 


Greater Ice Capacity « lower Cooling Costs 


























Builder. 


Manufacturers of Ice Builders - 
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e Ice is built up on the coil plates during the off-load 
period, using your Own compressor. 
ample: supply of refrigerated water for your peak cool- 
ing load at the time and place you need it. 


This assures an 


e The ice water is pumped to your product cooler and re- 
turned for recooling. The water passes over all of the 
ice surface on its way through the ‘King Zeero’’ Ice 
Only in the ‘King Zeero’’ does this occur. 


e Saves power through smaller compressor requirement. 
Simple construction. Dependable in performance. Low 
operating and costs. 


THE K/NGC ZEERO COMPANY 


4300-14 W. MONTROSE AVE.. CHICAGO 41. ILL 
ice Banks 


ice Builder Cabinets 
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Lightweight Can for 
Home Milk Dispensers 
\ NEWLY-DESIGNED ‘stain- 


less steel home milk dispenser con- 
tainer, expressly adapted for use in 
the Norris home milk dispenser, is 
now available from Norris Dis- 
pensers, Inc. Lightweight, easy to 








handle and sanitary, this container 
is made in two sizes, 8 and 10 quart. 
Parts are hydraulically pressed to- 
gether after forming, then welded 
in an argon atmosphere to produce 
smooth sanitary surfaces. Breast 
and cylinder are welded in one unit 
as are cylinder, can bottom and in- 
side bottom. 


Approximate weight of the 8 
quart container with cover is / 
pounds; the 10 quart container 


weighs 7% pounds. Filling equip 
ment will fit on either size. Diamete1 
of the neck is the standard 714” 
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Cold Room Doors 
Molded of Fiber Glass 
THE FIRST installation of 


Walker fiber glass doors, manufac- 
tured by Walker Stainless Equip- 


ment Company, has been completed 
at Wisconsin Co-operative Cream- 
eries, Union Center, Wisconsin. Ac- 
cording to the manufacturer, the 
door is about one-third the weight 
of conventional wood cold storage 


doors, is permanently moisture- 
proof and will not warp. 
The door is constructed of a 


molded fiber glass exterior filled 
with expanded polyurethane insula- 


tion. It is permanently bonded and 
formed so that no moisture can 
enter. Both the exterior and insula- 


tion are non-absorbent. 

The company reports that the 
doors will be manufactured in a 
variety of sizes, ranging from 2’6” x 
6’0” to 40” x 66”. Four inches of 
insulation are provided for all uses 
down to 0° F. Six inches of insula- 
tion are adequate for all tempera- 
tures below zero. The standard 
door with four inches of insulation 
will total 5% inches in thickness. 

Patents have been applied for on 
the manufacture and design of the 
Walker doors. 
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Sour Cream Vacuum Packed 
With Twist-Off Closure 


PENN MAID Dairy Products of 
Philadelphia, has made the first in- 
troduction of vacuum packed sour 





cream in specially designed pint and 
half-pint glass jars. The new pack- 
age, which comes equipped with a 
twist-off closure, provides the home- 
maker with a convenient refriger- 
ator jar after the original contents 
have been consumed. 


The slogan, “The Sour Cream 
That Is Always Fresh,” appears on 
the jars in blue applied color letter- 
ing. Label treatment provides easy 
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identification for the shopper. Penn 
Maid has distribution in every major 
chain and many independents in 
Pennsylvania, Delaware, Southern 
and Central New Jersey. Owens- 
Illinois Glass Company supplied the 
decorated glass jars; closures are 
by White Cap Co. 
Write No. 116c on Reader Service Card — 
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“Merchantvan” Features 
New Equipment Options 
DEVELOPMENTS IN engi 
neering and manufacturing  tech- 
niques have produced refinements 
in the “Merchantvan” recently in 







troduced by the Boyertown Auto 

Body Works. Designed to carry 
an \, \ ’ 
i \ Sj 
oT} ¥ 


cS ag 
_ 


mens 





heavier payloads, the “Merchant- 
van” has the maneuverability and 
load access advantages of a small, 
forward control parcel delivery 
truck. 


New optional equipment includes 
tying provisions, positioned along 
the load space wall to suit particular 
needs. Three sizes and types of 
optional rear and side door com- 
binations are available. Steel tail 
gate equipment can be _ installed 
with rear load space open using a 
drop curtain, or with full width 
double doors. 


The unit allows the driver to 
enter the load space from his cab. 
Load space of 8814” wide and either 
78” or 84” high, is available in all 
models of 12’, 14’, 16’ and 18’ length 
units. The driver can work inside 
the truck standing up, and can make 
deliveries either through the rear 
doors or from right or left hand 
cab door. 


The engine is easily accessible, 
since the entire front, outside center 
section can be removed for service 
or repairs. Inside the cab, engine 
cover -and toe-boards_ unfasten 
quickly. 
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Centrifugal Liquefier for 
Frozen Cream and Butter 


THE BRYANT Centrifugal 
Liquefier, available from S. Blick- 
man, Inc., is said to offer a fast eco- 
nomical and sanitary method for 
liquefying frozen cream and butter. 
Fabricated entirely from stainless 
steel, the liquefier melts 50% frozen 
cream at the rate of 3,000 pounds 
an hour. It may be_ thoroughly 
cleaned in twenty minutes. Its high 
melting speed of frozen products 
eliminates the problems of oxidized 








enn 


flavors, poor shelf life through acid- 


Nonfat Solids by the Watson Lacto- 


ajor Sw wey ye New Cottage Cheese, 
; ity and oiling-off, the company meter method. It consists of a con- 
Fins states. stant temperature bath operating at Sour Cream Cups 
ens- The bulletin is available giving 102° F.., plus or minus 0.2°, holding TWO STOCK design food pack- 
the specification details and describing 40 milk test tubes in 2 stainless ages for the dairy industry — for 
are the use of the liquefier in the pro- steel racks. The cover of the bath is cottage cheese and sour cream—will 
duction of ice cream mixes, sour a spare part compartment holding be shown for the first time by the 
7 cream, cream cheese, butter, etc. It the balance of the accessories and 6 Dixie Cup Division of American 
also describes economic advantages spare milk test tubes. Can Company at the National Paper 
offered by the unit, whereby frozen . ge 117¢ on Reader Service Card — Trades Association convention in 
cream or butter can be purchased — e the Conrad Hilton Hotel, Chicago. 
res at periods of peak supply and low The cottage cheese container, in a 
Ons eo bara s 2 a Bulk Tanks Poly Wrapped design called “Swallow,” will be 
ee ae, See, ee BY RAIL and by road Em-Bee available in 12- and 16-ounce sizes. 
: caused by product rejection and : og ape ; “ae T Ai; : . Pe 
ngi . "be . . bulk milk farm tanks are daily leav- Che stylized design shows swallow 
net savings in container and handling ys ry ee ee lvi ‘over a tree and a weathe 
—- costs are also described ing the Paul Mueller Company plant flying over a tree and a weather- 
ents ney Fe p : in Springfield. Missouri with their vane on a rooftop. The cup package 
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song e Che sour cream container is in a 
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Plastic Floor Coating 


A NON-SLIP plastic floor coat- 
ing that can be buffed repeatedly to 
renew its glossy finish is announced 
by The Garland Co. Known as 
Plastic Dura-Brite, the material 








ae 


ultimate destination being the milk 


house of a modern dairy farmer 


yellow and green “Flower” design. 
It is available in a tall 16-ounce size. 


Both of the new cup designs have 
been market tested and met with 





















ant- somewhere in the United States, 
and Canada or other foreign countries. 
all, forms a skid resistant shiny finish Each of these 14 tanks is pro- 
ia that is suitable for protecting wood, tected with a sturdy crate and an 
linoleum, concrete, asphalt tile, rub- attractive polyethylene bag to guard i 
pol) j 
ides ber tile, terrazzo and cork floors. It against damage and keep the tanks high consumer acceptance, accord- 
ong is said to be particularly useful for “milk house” clean. ing to Dixie. 
ular preserving surfaces that must with- Write No. 117d on Reader Service Card — . a 117f on Reader Service Card — 
ot stand heavy traffic and scuffing. Page 129 ‘ — 
, 2 » e 
om- Available in 1l-gallon cans, 5-gal- 
= lon pails, 55-gallon drums. ; Patent Granted on High Horsepower 
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idth e A PROCESS PATENT has been IN LINE with its plans to offer 
5 granted to Klenzade Products, Inc., steam generators of higher horse- 
to Portable Unit Tests for for aca high ag oar power ratings to the dairy industry, 
- 4 s $ P sent and automation cleaning the Clayto M:; facturing C " 
cab. Nonfat Solids in Milk equipmen ) 1€ ayton Manufacturing om 
ioe operations. According to the com- pany has announced a 160 HP, oil 
all WORKING IN conjunction with pany, the process improves clean- fired steam generator. 
eth the Dairy Research Branch of the ing efficiency and provides direct The te ol sith — 
side U. S. Department of Agriculture, savings in detergent usage, water re unit, along with other Clay- 
ake the Talboys Instrument Corp. has consumption, and labor. It can be ton generators, is of the controlled 
“ear developed a portable testing unit for applied to in-place cleaning of tanks circulation type of steam generation, 
and determining the nonfat solids in and other equipment such as evap- using a single pass, continuous 
. milk orators, tubular heaters, HTST water tube coil. This spiral and heli- 
; pasteurizers. cal design permits free expansion 
ble, The unit contains all the neces- Wits Ma, 3196 on eeder Sorte Co and contraction, the manufacturer 
iter sary equipment to make the test for Page 129 states. Counter-flow circulation is 
vice 
sine 
: “DRESS UP” YOUR DELIVERIES 
on “LA lea Bea ee 
fi We 
! A t ( 
WITH THE NEW c 
for FINISH 
He BOTTLE CABINETS 
gal : 
ick- Proud of your product? Then put it proudly on your cus- 
-CO- tomers’ doorstep protected against the ravages of dust, snow, 
for heat and cold in a new Leatherette Bottle Cabinet, exclusive 
ter. with Muckle. An attractive compliment to any customers’ 
less doorstep, the Leatherette Bottle Cabinet is available in all ; 
zen sizes with 4%” Thermo Seal insulation. Postage paid 
nds on sample, list price. 
cw d WRITE TODAY TO INDUSTRY LEADER 
_ ite qa 3 MANUFACTURING COMPANY IN BOTTLE CABINETS 
ane OWATONNA 12, MINN. FOR 23 YEARS 
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said to assure maximum heat trans- 
fer and 80% average thermal effi- 
ciency. 

Boiler horsepower from 60°F 
feedwater is a normal 160 HP with 
maximum rating of 175 HP. Heat 
output at 33,475 BTU/HP is normal 





at 5,356,000 BTU/HR; and, maxi- 
mum at 5,858,125 BTU/HR. Out- 
put: at 212°F, and over, normal at 
5500 Ibs./HR; maximum 6000 Ibs. 
/HR. This unit measures 74 inches 
long, 49 inches wide and 85 inches 
high. It weighs 5200 Ibs. 


Constant or variable load condi- 
tions are automatically determined 
by steam demand. According to the 
company, full “head” of steam is 
available from a cold start inside of 
three minutes. 
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High-Capacity 

Plate Heat Exchanger 

THE NEW, high-capacity Model 
HM-C Plate Heat Exchanger has 
been announced by Chester-Jensen 
Company, Inc. The unit is said to 





have throughput capacities limited 
only by the capacities of other 
equipment in the system. Operating 
pressures may be as high as 100 
psig., and up to 90 per cent regen- 
eration is obtainable in HTST and 
other services. 

Model HM-C resembles in out- 


ward appearance the well-known 
Model HM Heat Exchanger, which 
will be continued in production. The 
frame of the new Model HM-C may 
be equipped with a very large num- 
ber of plates, and is designed to ac- 
commodate two tightening spindles, 
as is desirable for extremely heavy- 
duty operation. 


Certain structural changes recent- 
ly made in the internal design of the 
earlier Model HM Heat Exchanger 
enable its being operated at higher 
capacities, higher pressures and 
higher percentages of regeneration 
than were previously recommended. 
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Lucite Solution Tank 


DESIGNED to fit the standard 
Chem-O-Shot Chlorinator mount- 
ing bracket on all makes of bottle 
washers, the new “Kleer Vue” lu- 
cite solution tank is guaranteed to 
be corrosion resistant. Capacity is 
five gallons. 


The tank, easily installed, will en- 





able the bottle washer operator to 
maintain a visible level control of 
his chlorine solution. 
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Ice Cream Packages Feature 
Full Color Illustrations 
NEW PICTORIAL packages for 


Dairylea ice cream have been intro- 
duced by the Dairymen’s League 
Co-operative Association, Inc. of 
New York. The design features full 
color ice cream illustrations, strong 
brand identification, the Hopalong 
Cassidy endorsement and the Dairy- 
lea “Guarantee of Quality.” The 
package was created after two years 
of research by Dairylea’s packaging 
committee working with designers 
from Marathon, Division of Ameri- 
can Can Company. 


The complete line includes sepa- 
rate pictorial designs for eight ice 
cream flavors, including sherbet. 
The brand identification is strength- 
ened by a constant color back- 
ground and a distinctive tulip-shaped 
serving dish. The dish changes color 
with each flavor. The side panels of 
the half gallon show tempting serv- 
ing suggestion illustrations. The end 
panel repeats the illustration of the 
tulip dish for stores which use end- 
up display. 

The new package features a pale, 
screened background fading to a 
halo around the illustrations. The 


American 


lithography was done by Marathon’s 


Hi-Fi printing process, developed 


especially to give sharp reproduc 
tions to such screened backgrounds 
and pictorials. The background is 
ice blue for all regular ice cream 





flavors and pale yellow for sherbet. 
The dark blue and yellow Dairylea 
logo remains the same throughout 
the line. 


Dairylea has taken a unique ap- 
proach to their flavor-of-the-month 
promotion with a special package 
called “Party Flavor.” The design 
uses the same logo but offers con- 
trast with a pink background and 
line drawings of party symbols. 
Promotion will center on the theme: 
“Make dinner tonight a party with 
Dairylea’s feature flavor.” 
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Rancidity Test Kit 

4 COMPLETE rancidity test 

kit including all reagents is being 

offered by the Meyer-Blanke Com- 

pany. The test will detect rancidity 

in milk before it can be observed 
by a taste test. 
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Sanitizer Sample Available 
to Dairy Farmers 


THIRTY QUARTS of Clenesco 
Sanitizer solution can be prepared 
from an introductory four-ounce 


sample of the milkhouse sanitation 
product now offered to dairy farm 





ers free of charge. It is available 
through local dairies and farm sup- 
ply stores or direct from the manu- 
facturer, Cowles Chemical Com- 
pany. 


The ‘“4-in-1” cleaner-sanitizer is 
designed specifically for utensil 
cleaning, preventing milkstone, and 
sanitizing, and to condition rubber 
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milking machine parts. It will elimi- 
nate rust and corrosion and is gentle 
to the skin, the company states. 


In farm size quantities, the sani- 
tizer is available in pails containing 
6 or 25 pounds of the product. 
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Leak-proof Clamp 
Prevents Line Sag 


A CLAMP designed to obtain a 
quick seal at joints in C.I.P. or take- 
down sanitary lines is now available 
from Alloy Products Corp. Accord- 
ing to the manufacturer, the clamp 
has a positive take-up which assures 
a tight leak-proof fit regardless of 
ferrule wear. Called the “Adjusto- 
Kwik Clamp” it is said to prevent 


3 





5060 


line sag because of a rigid metal-to- 
metal contact and seal. The clamp is 
a precision machined stainless steel 
forging which will prevent stretch- 
ing, springing or fracturing of the 
clamp ring. 





In principle, the clamp itself con- 
sists of two machined parts hinged 
at the center. After it is closed 
around the two ferrules into which 
the tubes have been previously ex- 
panded, a thumb-screw brings the 
device to the tightness required. The 
unit is easily assembled or disas- 
sembled. A molded V-shaped gasket 
provides leak-proof performance 
against pressures or vacuums. 

The clamp is available in all 
standard sizes. 
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Bulk Coolers Mounted 
On Concrete Islands 
BULK MILK coolers may be 


installed directly on concrete islands 
in the milk house using the new 
method developed by  MHaverly 
Equipment Division of John Wood 





Company. 
cooler on a raised concrete island 
distributes the weight over the en- 
tire cabinet bottom, and reduces the 
stress to a few pounds per square 


Mounting the new type 


1958 





inch, according to the manufac- 
turer. Cleaning the milk house is 
simplified since the under-the-tank 
area is eliminated. 

The Haverly cooler is sealed to 
its concrete island by use of an in- 
dustrial waterproof adhesive allow- 
ing no moisture to penetrate. 


Another advantage the company 
points to is the lower height of cabi- 
net which means lower pour-in 
point and easier cleaning of milk 
liner. 
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Milk Coolers for 
Smaller Retailers 


THE ADDITION of a new “Re- 
tail” Milk Cooler to their line of 
store, fountain and school milk 
coolers, has been announced by 
Beverage-Air Company. Designed 
to provide smaller retailers with 
facilities for the display, service and 
sales of milk, the coolers are pro- 
duced in two styles, Open Top-Glass 
Front or Slide Lid. Stainless steel 
top rails and back-boards provide 
easy-to-clean, bright surfaces. 


The “Retail” coolers are available 





in 34 and 49 inch lengths and hold 
up to 210 quarts of milk. Interiors 
permit stacking gable or flat top 
milk cartons two high. 
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Device Indicates Fat 
Content of Skim Milk 
THE SEPASCOPE, a patented 
visual device for checking separator 
efficiency, is being distributed in the 
United States by Whitman Labora- 
tories. It is a product of Dairy Sup- 
ply Company Ltd., London, Eng- 
land. Operation is based on the 
principle that skim milk has a uni- 
form ability to transmit light, and 
that light passing through a layer 
of milk will decrease as the fat con- 
tent of the milk increases. 


The unit consists of a light source, 
a metal tube. ground glass image 
screen engraved with a double set 
of cross lines, a cell holding the 
skim milk sample and constructed 
to hold a thin layer of milk on one 
side and a thicker layer on the other, 
and an eye-piece for viewing. 


The clarity of the cross lines seen 
through the eye piece will enable the 
viewer to draw conclusions as to 
the approximate fat content of the 
milk and therefore the efficiency of 
separation. 

According to the manufacturer, 
the Sepascope is simple to use and 
can be operated by anyone with 
average eyesight. 
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Cases for Shipping 

Dairy By-Products 

CASES FOR the packaging of 
dairy by-products for shipping, man- 
ufactured by J. H. Dunning Cor 
poration, will hold all sizes of sour 
cream, various styles of cottage 
cheese, butter and other specialty 


products. 





Made of selected eastern white 
pine, the crosswise partitions are 
made of northern hardwood; length- 
wise partitions, tempered Duron, a 
smooth waterproof material. The 
case partitions are strengthened by 
interlocking grooves. Pockets are 
square and uniform. 

Advantages of the cases, accord 
ing to the manufacturer, are versa- 
tility of use for smaller inventories, 
sturdy construction for long life, 
easily recognizable contents, facili- 
tates split shipments to small 
dealers. 
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Hygro- and Thermographs 
Designed for Plant Use 

A NEW line of Recording Hy- 
grographs, Thermographs and Hy- 
grothermographs has been intro 
duced by Serdex, Inc. Designed for 
plant rather than laboratory use, 





these instruments are sturdily built 
for long service. They are uncondi- 
tionally guaranteed to operate ac- 





curately and perform satisfactorily 
for a full year. Both instruments 
have a large, 6-inch Chart for de- 
tailed analysis of area conditions. 


The Hygrograph has the Serdex 
patented animal membrane sensing 
element, and is guaranteed accurate 
within +5 per cent over a 15 per 
cent to 95 per cent relative humidity 
range and a +32°F to +130°F tem- 
perature range. A correction chart 
adapts the Hygrograph to tempera- 
tures as low as 30°F. Ambient 
relative humidity over 24-hour pe- 
riods can be graphed. The large, 6- 
inch chart is readable to 1 per cent 
r.h. 

The Serdex Thermograph is ac- 
curate within +2 per cent over a 
range of 0°F to 100°F. Accuracy is 
repeatable within +2 per cent of the 
original calibration. The sensing 
element is of the bimetal coil type. 


Both Serdex Units offer a choice 
of a spring-wound or electric drive. 
Unit size is 10'%4”x7”x3”; weight is 
4y4 lbs. 
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e 
Pump Provides Variable 
Speed Flow 


REDESIGNED TO provide a 
variable speed flow, the Anderson 
3ros. Mfg. Co., Model 520 A Pump 
will deliver 20 gallons per 100 r.p.m. 


with insignificant product break- 
down. According to the company, 
this is of vital importance when 


pumping cottage cheese and similar 
products where an absolute mini- 
mum of curd breakage is imperative. 


Standard unit (see cut) comes 
equipped with % h.p., 220/440 volt, 





3 phase, 60 cycle motor. Also stand- 
ard is a variable speed drive ranging 
from 48 to 480 r.p.m. However, the 
following variations can be supplied 
as optional at extra cost: 12.8 to 
120 r.p.m.; 15 to 152 r.p.m.; 20 to 
199 r.p.m.; 22 to 220 r.p.m.; 26 to 
263 r.p.m.; 36 to 366 r.p.m.; or 55 to 
555 r.p.m. 


soth inlet and outlet are threaded 
to accommodate 3” sanitary pipe; or 
the inlet can be fitted with a stain- 
less steel hopper holding approxi- 
mately 15 gallons. 


Write No. 120b on Reader Service Card — 
Page 129 


New Display-Dispenser 
DESIGNED AS a single unit, the 
milk dispenser and refrigerated dis- 
play case developed by Cold View 


Manufacturing Company, features a 
big “picture window” display com- 








and illumi- 


refrigerated 
nated. The display case uses refrig- 
eration of the dispenser. Cold View 
dispensers comply with 3-A sanitary 


partment, 


requirements when equipped with 
standard dispenser cans. 
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Miniature Refrigerator 
Stores Dairy Products 
COMPACT STORAGE boxes 


that are complete, miniature refrig- 
erators, designed especially for dairy 
products, are being manufactured 
by United Refrigerator Company. 
The “Refrig-N-Stor” measures 15% 
inches wide by 15% inches high by 
23% inches deep and may be placed 
almost anywhere in the kitchen. 


The unit will hold four one-gallon 
glass containers, seven half-gallon 
milk bottles, nine half-gallon car- 
tons, or 16 one-quart cartons. If less 
milk than capacity is refrigerated, 
there is plenty of room for butter, 
eggs, cottage cheese or other dairy 
products. 


The “Refrig-N-Stor” is completely 
self-contained with a 1/12 h.p. Te- 
cumseh motor and_ refrigeration 
unit. It plugs into any electrical out- 
let. 

Also available is the Super 
“Refrig-N-Stor,” basically the same 
design as the standard model, but 
longer—measuring 21% inches wide 





pest, 





THE DOLE Refrigerating 
Company is offering two new 


types of truck refrigeration 
units. One is a complete sys- 
tem utilizing the generator kit 
and a standard semi-hermetic 
condensing unit. Only stand- 
ard electric and refrigeration 
circuits are used, enabling the 
equipment to be installed and 
serviced by any competent re- 
frigeration mechanic. 

The other is the Lektro-Cel 
Generator Kit, for converting 
standard electric plug-in re- 
frigeration systems to over- 
the-road operation. This is ac- 
complished by means of a 
generator on a truck engine 
which supplies single or three- 
phase power to a standard, 
hermetic, semi-hermetic or 
open-type condensing unit. 

The complete 
with blower coil 
truck plates or 
blower units. The low temper- 
ature blower coil systems are 
equipped with Heat-Cel, com- 


systems are 
available 


evaporators, 





Two Refrigerated Truck Units 


pletely automatic, hot gas de- 
frost systems. 

The Lektro-Cel Generator 
Kit was introduced to the 
Dole Company’s field, factory 
and office personnel at a re- 
cently-held sales conference. 
In the photo are (left to right) 

lst Row: R. P. Lauben- 
heimer, B. P. Tweed, G. E. 
Frankel, W. E. Lauterbach, 
J. A. Wilkerson, R. F. Kempf, 


C. J. Tesar, BR. H. Tafel, C. 
C. Ryan. 
2nd Row: H. C. Hill, P. 


Strutynski, A. W. Monroe, D. 
A. DeMore, A. B. Brady, J. E. 
Hutchinson, A. J. Lane, G. S. 
Keeler, G. F. Crimmins, T. A. 
Lane, C. B. Leonhardt. 

3rd Row: A. 
L. E. Gustafson, H. E. Clay, 
H. W. Sutton, H. W. De- 
Baugh, H. P. Hansen, J. A. 
Weaver, E. M. Lasak, J. P. 
3uckley, G. L. Timbs, W. A. 
Thirogood, R. L. Ballinger, 
A. F. Sawyer. 
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by 15% inches high by 23% inches 


/2 


deep. It holds six one-gallon glass 





containers, nine half-gallon milk 
bottles, twelve half-gallon cartons 
or twenty quart cartons. 
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Automatic Weight 
Indicator 
THE ‘“‘WEIGHTOGRAPH” 


projection type weight indicator, 
designed and manufactured by the 
Howe Scale Company, projects the 
actual weight on a large illuminated 
screen in a non-protruding, eye-level 
periscope housing, making it pos- 
sible to read accurately weight in- 
dications many feet away from the 
scale. 


Weights are clearly visible even 
in direct sunlight. Chart, pendulum 
shaft and levers operate on preci- 
sion ball bearings. 


Available also 





is the Double-Reading model with 
weight indication projected on both 
sides. 
Write No. 121b on Reader Service Card — 
Page 129 
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Powdered Cream for 
Vending Machines 


“INSTA-SOL” powdered cream 
for vending machines, made by 
M & R Dietetic Laboratories, is 
designed for use with both brewed 
and instant coffee. The new product 
made by the “Chilled-Aire” process 
does not require refrigeration. 


The two-pound container, de- 
signed by Continental Can Com- 
pany, features a plastic dispensing 
lid which simplifies the vending 
machine serviceman’s job of refill- 
ing the creamer. 

Write No. 121c on Reader Service Card — 
Page 129 


September, 1958 





NEW LITERATURE 











BREED IMPROVEMENT. The 
Holstein-Friesian Association of 
America has published Volume 14 of 
its Type and Production Year Book 
containing 1896 pages of ne w data 
drawn from the organization’s offi- 
cial breed improvement programs. 
The volume includes the official pro- 
duction records of more than 70,000 
cows plus detailed type classifica- 
tion information on nearly 30,000. 
Daughters of more than 18,000 reg- 
istered Holstein sires are included 
in the tabulations which are de- 
signed to be used as reference ma- 
terial by Holstein dairymen. 

Write No. 121d on Reader Service Card — 
Page 129 

GROUP RELAMPING. A plan 
for saving maintenance dollars by 
the use of group relamping, devel- 
oped by General Electric Company, 
is fully described in this 16-page 
booklet. Applicable wherever large 
numbers of lamps are used, the plan 
is designed to avoid the inconveni- 
ence of spot replacement, low light- 
ing levels, poor appearance of the 
lighting system, wear and tear on 
ballasts and starters, labor time and 
production and customer interrup- 
tions. 

Write No. 12le on Reader Service Card — 
Page 129 

RELIEF VALVES. The recently 
expanded line of McDonnell 230 and 
240 series Safety Relief Valves for 
hot water space heating boilers is 
fully described in a 4-page bulletin 
prepared by McDonnell & Miller, 
Inc. Diagrams and basic facts on 
selection and installation are in- 
cluded. The conditions safety relief 
valves must meet in hot water heat- 
ing service and the advantages of 
manifold type of valves with pro- 
gressive settings for large boilers 
are discussed. 

Write No. 121f on Reader Service Card — 
Page 129 

STAINLESS STEELS. Detailed 
information on all special purpose 
stainless steel sheet and strip grades 
produced by Washington Steel 
Corporation is included in a new 
32-page booklet. Described are phys- 
ical properties and analyses, corro- 
sion and heat resistance, surface fin- 
ishes, fabrication, maintenance and 
bacteria cleanability. 

Write No. 121g on Reader Service Card — 
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METAL FABRICATION. A 
graphic view of the facilities avail- 
able at Paul Mueller Company, 
metal fabricators, as well as illustra- 
tions of the many types of products 
being engineered and fabricated by 
this company, are included in this 
colorful 40-page brochure. Pictured 
are the many kinds of dairy equip- 
ment developed in association with 
the Meyer-Blanke Company — the 
cheese vat, bulk milk tank, chlorina- 
tor, culture cabinet and vending ma- 
chine. 

Write No. 121h on Reader Service Card — 
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PLASTIC TUBING. Questions 
concerning the use and care of Ty- 
gon B44-4 clear plastic milk tubing 


are answered in a list prepared by 
U.S. Stoneware. This flexible plastic 
tubing was specifically developed for 
conveying processed milk and milk 
products, and with its increased use 
as a portable and interchangeable 
piping medium, as well as its inclu- 
sions and capacities for each of the 
milk and food processing machinery, 
questions concerning cleaning prob- 
lems, maintenance and storage have 
come to the company’s attention. 
They are answered in this list which 
is available on request. 

Write No. 121i on Reader Service Card — 
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BULK COOLERS. Specifications 
and details of Sunset bulk milk 
coolers are covered in a brochure 
issued by Sunset Equipment Co. 
Drawings and charts show dimen- 
sicns and capacities for each of the 
three designs and eleven models in 
the company’s line. The three de- 
signs include: “Low Line” featuring 
low pouring height, the “Space 
Saver” for smaller milk houses and 
the Big-Standard for larger dairy 
farms. Coolers range in size from 
155 to 735 gallon capacities. 

Write No. 121; on Reader Service Card — 
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CORRUGATED BOXES. 
“Show packaging” and what it can 
accomplish is the subject of a com- 
ple tely revised 32-page booklet 
just published by Hinde & Dauch. 
Titled “How to Merchandise With 
Corrugated Boxes,” the new edition 
explores aspects of unified merchan- 
dising, the value of display, the se- 
lection and use of color in corruga- 
ted packaging, and the part packag 
ing can play in special promotions. 

Write No. 121k on Reader Service Card — 
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SEPARATORS. An attractive 8- 
page bulletin describing the separa- 
tion and clarification of liquids with 
Westfalia “Jet- O-Matic” Nozzle 
Separators has just been released by 
Centrico, Inc. Printed in four colors, 
the new bulletin features illustra- 
tions of each of the three automatic 
machines, the SOG-4006 Separator, 
the SKOG-4006 Separator, and the 
SKG-4006 Clarifier, as well as tables 
of rated capacities, fields of appli- 
cation, and economies and advan- 
tages. 

Write No. 121! on Reader Service Card — 
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PLASTIC PIPE. Specifications 
for polyethylene plastic pipe manu- 
factured by Quaker Rubber Divi- 
sicn, H. K. Porter Company, are 
available in a four page brochure. 
Included are weight, size, working 
pressure and coil lengths. 


Write No. 121m on Reader Service Card — 
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BELLOWS FLOW METER. 
A 20-page catalog covering the 
features, specifications, and applica 
tions of the Honeywell Bellows 
Meter is available from Minne- 
apolis-Honeywell Regulator Co 
Two basic models are described: 
One for flow, and liquid level in 
open tanks; the other for liquid 
level in closed tanks under pres- 
sure or vacuum. 


Write No. 121n on Reader Service Card — 
Page 129 


121 

























EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word...........$ .10 Boldface, per word... we 2S 

Minimum Charge . ceceey Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word $ .05 Boldface, per word.............. $ .10 

Minimum Charge ...... ... 1,00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
Jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 








NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 






We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
BARGAINS FOR SALE FOR SALE: 2—Receiving UNITS stain- FOR 50 30% pint Round Wire 
The RUDERMAN MACHINERY EX- less steel with scales. Straight Away Can. CASES 24% pint tall square Wire 
CHANGE of Gouverneur, N. Y., one of the WASHER 6 CMP, 1 APV 6000 pounds raw CAS Square pint United Wire 
largest diversified Machinery and Equip- Milk Plate COOLER. 3—Bottle FILLERS; CAS 2 T-square quart United Wire 
ment Dealers in America, can furnish you 3 jottle WASHERS; 2—PASTEURIZERS CASES: 400 24% pint tall square Quirk 
with all your needs in modern ICE CREAM 200 gallon; 3—HOMOGENIZERS; De- and Cumberland Wood CASES; 50 30% 
and MILK AND MILK PRODUCTS PLANT Laval CLARIFIER; 1 10BB Waukesha pint Round Wood CASES; 100 20 square 
EQUIPMENT. ELECTRICAL EQUIPMENT PUMP. Contact CHAMPION SALES COM- pint Cumberland Wood CASES, never used 
of every description also available Our PANY, Binghamton, New York. 9-M-58 50 20% pint square squat Cumberland 
PRICES ARE RIGHT. but a fraction Wood CASES, never used; 2000 4 square 
of the original cost. Write, wire or phone . S n , , gallon Wood CASES, O.D. 15”x14”"; 200 
your needs. Full information and prices FOR SALE: Consolidating plants have gross 38MM % pint tall square BOTTLES; 
will be promptly supplied available 600 gallon all stainless steel York 30 gross 48MM pint BOTTLES, blown 
THE RUDERMAN Short-time, complete with Taylor controls, lettered; 20 gross 56MM % gallon square 
MACHINERY EXCHANGE holder tube, float tank, and Waukesha BOTTLES; 1 Fort Wayne gallon hand 
80 West Main Gouverneur, N. Y. timing pump—extra 6000 Ib. raw milk FILLER, fills 3 gallons at once. All wood 
Phone: 333-234 cooling section, can be increased to 1000 cases can be branded by us Write or 
9-M-58 salien per hour. Cost §50.336—Sell eom- telephone IDEAL DAIRY SUPPLIES 
. plete $6000. One—600 gallon per hour COMPANY, 4933 W Fullerton Avenue 
FOR SALE: Used Double’ Effect Manton-Gaulin HOMO Cost $5050 — Sell Chicago, Illinois, Telephone NAtional 
EVAPORATOR complete. Capacity 13,000 $3500. One — Model MTV, capacity up 2-4652. 9-M-58 

lbs./hr. skim milk solids condensing to to gee te per a APV Govtertaing 7 

42% solids. Includes milk preheater with ee COE. Se 2 oe er FOR SALE: Milk CASES wood or wire, 
circulating pump. Available first week in Phone or write Herman Mosby, MADISON half-pints, quarts, Bjarne a a $1.26 
June May be seen operating. Write to: COT NTY DAIRIES, Canton, Mississippi. each. Aluminum quarts for T-square $1.25 
HENSZEY COMPANY, Watertown, Wis- Phone 862 9-M-58 Metal Ice Cream CANS 2% or 5 gallon 
consin 9-M-58 = : $m $1.00 each Vilter 9'42x9%. Vilter Freon 
EQUIPMENT FOR SALE-MASS.: 1—25 4%x3% self contained, 15 HP motor 
FOR SALE: Coil PANS, stainless steel HP Consolidated Low Pressure BOILER, $500.00. Cherry Burrell 150 gallon Spray 
5’ and 6’ pans all in good condition. Write Excellent Condition including practically PASTEURIZER $300.00. Wright 100 gal 
to HENSZEY COMPANY, Watertown, new Oil Burner. Price $750.00. 1—600 lon $250.00. Cherry Burrell VISCOLIZER, 
Wisconsin. 9-M-58 Gallon Insulated S.S. inside Storage VAT. 1200 gallon, Super, $2,000.00. Cherry 
Price $500.00. 1—300 Gallon K3 2 Stage Burrell K20 FILLER all stainless steel 
STAINLESS STEEL LIGHT WEIGHT HOMOGENIZER. Excellent Condition. $2,000.00 Cherry Burrell FILLER 6-18 
PICKUP TANKS AND BULK TRANS- Price $750.00. 1—Damrow Model JN3 100 $250.00. Girton pressure case and bottle 
PORTS. New stock of used units—will gallon S.S. Cheese VAT. Used 2 months. WASHER $400.00 Bagby D2 FILLER 
convert to your requirements — well Price $450.00. 1—Baltimore Aircoil Evap. $50.00. Heil 3500 transport stainless steel 
equipped shop for all service problems. Condenser capacity 10 tons. Price $500.00. TANK on tandem semi and 3000 gallon 
OUR RENTAL PLAN — is always ready I1—150 gallon, like new Cherry Burrell stainless steel on four wheel trailer as a 
to assist you on long or short term Square PASTEURIZER with built in train $5,000.00. Cherry Burrell 1% san- 
LEASE. Write to: THE BRODIX COR- Pumps. Price $500.00. 2—Cherry Burrell itary PUMP $60.00. We buy, sell and 
PORATION, U. S. Highway No. 22, Box 6-18 FILLERS. Good running condition. trade. Write us what you need. GORDON 
6, Dunellen, New Jersey, PLymouth 2-9300 Price $75.00 each. Write to: Box 533, EQUIPMENT COMPANY, 6530 West Jeff- 
9-M-58 Webster, Massachusetts. 9-M-58 erson, Detroit 17, Michigan 9-M-58 














Build a Better Milk Business with a 





CUT DELIVERY COSTS 








GOLDEN GUERNSEY FRANCHISE 


® Advertised in Good Housekeeping, Parents’ and Journal 
of the American Medical Association. 
® FREE Promotion Kit. 





MAKE FEWER DELIVERIES 


i — Rent or Buy ICS Portable 


SS Dairy Storage Plants — 

















— Only 88c per day. 
® Sales-stimulating, local tie-in 1 «6 , Sal Dia i ‘ 
advertising material. — = diets allie tee sate 
® Help with regional co-op = 


advertising. 


Write for GOLDEN GUERNSEY Milk 
promotion information today: 





Good Housekeeping 
, * 
S245 soveanist AE 


GOLDEN GUERNSEY, INC. 
Peterborough 9, N.H. 


SELL ‘HIGH ENERGY” GOLDEN GUERNSEY MIL 
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@ Keeps milk fresher... longer 


ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 

Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EKQUIPMENT FOR SALE 

















FOR SALE USED WOODEN CASES: FOR SALE: 1500 — 20 Quart United FOR SALE 40-80 Creamery Package 
20 squat square ‘2-pints. 24 tall square Wire & Steel Paper MILK CRATES. Continuous FREEZER Excellent condi 
%-pints. 20 square pints 12 square quarts Write to: BRINK’S, INC., 342 Dale tion teplaced with larger machine W rite 
20 paper quarts. 20 cottage cheese jars Avenue, Knoxville, Tennessee. 9-M-58 to: MEYER DAIRY COMPANY, Basehor 
USED WIRE CASES 30 tall square %- Kansas 9-M-58 
pints. 12 square quarts. 12 square cream FOR SALE: 1—1500 Gallon Heil Farm 
top quarts USED ALUMINUM CASES Pick Up Truck TANK with or without FOR SALE: NEVER UNCRATED— 
20 square pints. All Wooden Cases can be 1957 Ford Chassis. Write to: BRINK’S, NEVER USED ONE MODEL 125 C.G.D. 
overbranded with your name Write to INC. 342 Dale Avenue, Knoxville, MANTON GAULIN HOMOGENIZER. 
STUART W JOHNSON & COMPANY Tennessee, 9-M-58 Complete with 5 HP 3 Phase 220 motor 
Lake Geneva, Wisconsin. 9-M-58 No reasonable offer rejected Write to 
SVE : LIES -ottsto * 
FOR SALE: Millington insulated Truck ee ee ee 
FOR SALE 1 500 lb. Weigh SCALE BODY. 100 can capacity One year old ‘ 
and TANK Toledo make 1—DeLaval Excellent Condition Price $350.00 Write cOR . : “3 ‘ . 
LARIFIER No. 172. 1—DeLaval SEPA to: Box 151 9-M-58 "tn die ae ae ae ee 
RATOR No 136 «with pump i—cC.P aS P vnsee ee o. 1 . ree — 
Plate COOLER 300 gallon per hour 1 00 FILLER $3000.00 No. 136/142 DeLaval 
ie cng rage Rape STHURIZER af FOR SALE: THE PRICE IS RIGHT CLARIFIER with SS Cold Milk Sep. Bowl 
came Snag nen FALE aan. 1—26 32”x72” Buflovak, 32”x100” Buflovak $1500.00. CB 4500 Ib. per hour H.T.S.T 
in Rogers Vac Pan stainless steel with 42’"x120” Asmertean 42"x90” Buflovak System COMPLETE $5000.00 All equip 
—, pump J 200 gallon ~ heese VAT Double Roll Dryers; 36” Rogers, 72” Rogers ment in VERY GOOD Working Condition 
© sallon as ~ ~Sanaareeaiaetai 2 r’. t. — Vacuum Pans; Rogers Vacuum Deodor- Write to: GLENDALE FARMS DAIRY 
gallon per hour ¢ > Continuous FREEZER cian ie : , nan” i “ Lakewood, Ne Jerse} 9-M-58 
100 gross pint 56MM, Round. 160 gross } izers 15,000 lb/hr.; Ste-Vac SV-8 Prehea , a — ae. ene wit : 
pint 56MM tound. 70 gross quart 48MM with controls: Mojonnier and Harris 24 age : ; 
square 100 gross 1 pint 48MM _ squat 000 Ib/hr Milk Preheaters with controls; FOR SALE: 1956 Granco 1800 gallon 
110 ” “Wire CASES for 20 800 1 “Wood C-B COOLER with 35 Superplates in 2 bulk pick-up TANK on a good 1956 GMC 
saan ie on an igi a sections; York COOLER, 36 type H.S truck Will pass Grade A_ inspection 
CASES for 20. 500 % Wood CASES for > 7 = “ 7 On? 7.4 on * 7-R TTC 
30. 150 quart Wire CASES for tall 200 Plates in one section; ¢ P Full Flow Plate $6700 00. 1957 « 600 rilt-cab Ford TRUCK 
pint Wire CASES 500 Sardestee Teare EXCHANGER, 88 plates in three sections: 14 ft. body, MARK continuous refrigera 
S pce ane ry : —— ®t —* 1,000 G.P.H HOMOGENIZER, Cherry tion Our demonstrator A bargain 
for quart and % gallon. 16 Hardening Burrell; 1,500 G.P.H. Manton-Gaulin, 2 $5000.00. Write to: MILLINGTON TRUCK 
Trays for pint 50 gross 48MM square % —_ wer > - “ > , ‘ > 'y 
, . _ ~e. 4 stage HOMOGENIZERS Chester Cabinet BODY COMPANY, Huntington, Indiana 
pint Write to CLEM BROWN, 110 W COOLER h 4 bl . 9 ¢ 7 9-M-58 
Main Street, Wapakoneta, Ohio 9-M-58 ae = . > Sere sections hates gal a 
lon §S.S Vertical Storage TANK; 1,000 
- gallon C.P. Refrigerated, horizontal 8.8. Will accept best offer for 1—Cherry 
FOR SALE: Hot and cold Milk CLARI- Storage TANK; 400 gallon C.P. Refrige Burrell HOMOGENIZER 50 HP-1500 gal 
FIERS—SEPARATORS—sizes E104 to 192 rated, Storage TANK; 2,850 gallon Heil lon per hour. 1—-Wing Type COOLER 
HOMOGENIZERS—125 to 2000 gallon. MA S.S. in and out TRAILER tanks, (can be wings 8.S. trough overhead and 8.8. tank 
W ire Morpac Wrappers—2” Viking Bronze pumps converted to bulk pick up); 3,500 gallon underneath. Write to: NATIONAL MILK 
Wire motor driven Jr Vacreators stainless Trailer TANK; 5,200 gallon converted COMPANY, 921 8S. Louise Street, South 
Wire steel. PASTEURIZERS and other equip Truck TANK for inside storage. Many Bend 15, Indiana 9-M-58 
Wire ment. WANTED Good grade A equip additional pieces Write to BEST . 
duirk ment. Homo heads repaired. Write to EQUIPMENT COMPANY, 7 Howard MANTON GAULIN HOMOGENIZERS— 
30! CENTRAL WEST, Box 222, Mokena Street, Chicago 26, Illinois. AMbassador REBUILT — GUARANTEED. Write to: 
uare Illinois. KElloge 2.2644 9-M-58 2-1452. 9-M-58 OHIO CREAMERY SUPPLY COMPANY, 
ised: 701 Woodland Avenue, Cleveland 15, Ohio. 
land 9-M-58 
ae FOR SALE Cherry-Barrall. Wa 6 TRAILER TANKS FIRST TIME 
200 VACREATOR Complete Mojonnier-Daw OFFERED 2,500 gallon Heil in Michigan; FOR SALE Manton Gaulin HOMOGE 
JES; son Paper % pint thru % gallon Pure-Pak ry A gg acon hr psn 2,500 gation NIZER, 2000 gallon, 50 HP. Two G. E 
ow > > 4 sitet in nols ery tow prices tor quit sale Motors; 30 HP, 3 phase, 220/440V; 75 P 
ne FILLER, with extra squeezer Sealer Both prior to removal, Write to: BEST EQUIP- 3 phase 220V. Good Condition, Make a 
saree in excellent condition Write to SUN- MENT COMPANY, 1737 Howard Street Write to SAFEWAY STORES INC 
wood FLOWER CREAMERY, Everset Kansas Chicago 26, Illinois AMbassador 2-1452 Milk Department P. O 3ox 7442, Fort 
or 9-M-58 9-M-58 Worth, Texas 9-M-58 
AES 
nue, 
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Be sure 





i » "“Ob-Six" Slow speed. Self priming. 
ae 2 “ae Bie you have these 


otor 





Smooth, even flow. 


YEARS OF ua ii Only 4 hand wheels to turn 
| & RESEARCH } ey Viking and pump comes complete- 


LEADERSHIP! joe | Sanitor’’ 


No. 607-5 


ly apart. No tools required, 


Easy to clean. No threads, 
“New splines, deep O-ring 


Four-Square”’ Pump grooves in pumping rone. 
No. 607-28 SRS 


. “New Ob-Six"’ 
tacks with 9 half No. 607-29 
gallon and 16 quart “ 

paper cases & 607-29 


Just as simple and fast to 


Features "assemble as to take down. 


Service is simple, too. Pump 
need not be returned to 
factory for repairs. 








/ERIES 


table 
ts — 


y. 


ng route- 


er 


Send today for catalogs 
FL and SP45é6L 


| = : FIG. 175, UNMOUNTED Vv | K | ig G 
a ey VIKING “SANITOR" PUMP 


RAGE No. SBP519-82 > PUMP COMPANY 






frost- 
eady 








with or without Main Office: Battle Creek, Mich. ean! Long lowa U.S.A. In Canada, 
KANSAS m @6steel corner posts Branch Plant: Wilkes Barre, Pa. ROTO-KING" Pumps. 
Page 129 ' Offices & Distributors in Principal Cities, - Your Classified Telephone Directory. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

) CK " LES AN ‘ASES fr alf FOR SALE: HEIL Stainless Steel Truck USED EQUIPMENT FOR SALE: 100 
Pm ao poe ry oan m4 yo ont a TANKS 2,850 gallons, insulated with Stain- H.P. Cleaver Brooks Steam GENERATOR 
38 to 56. Also Dairy Equipment in the less Steel Cover, single axle. _Priced for Hand Operated Cottage Cheese FILLER 
finest condition. WE BUY AND SELL. Quick Sale. Also 6’ dia. VACUUM PANS, 375 lb. C.B. CHURN; 3 H.P. Freon COM 
Write to: L. B. LEWIS, 12. Sheffield 32x72”, 42x90” and 42x120” DOUBLE PRESSOR; 3x3 Ammonia Self Contained; 
Avenue, Pawtucket, Rhode Island. PA ROLL DRY ERS. Ww rite to: PERRY 1 Lot Bottle Conveyor and Power UNIT; 
2-3965. 9-M-58 EQUIPMENT CORPORATION, 1409 N. 4 Ft. Tubular COOLER all S.S. complete 


6th Street, Philadelphia 22, Penna. 9-M-58 


with Covers; Mojonnier Bros Cabinet 


FOR BUTTER PATTIES: ‘AXED : a aici os j COOLER: 24 Valve C. B. FILLER % 
U-BOARDS, 6” x 15%”, 16 a Geuble St MMER SPEC TALS: 2,000 gallon pints thru gallons; C.P. No. 26 % pints 
white, $9.00 per thousand or 5%” x 63%”, Cherry-Burrell 8.8. TANK; 6-W ide Cream- thru % gallons; Meco Can FILLERS; 7 
$3.00 per thousand. Samples cheerfully ery Package Bantam Bottle WASHER for Valve C. B. % pints thru % gallons. C. B 
sent upon request. Write to: BORAX v2 gallons; 8-Wide Continental WASHER; G61 Vacuum FILLER tall % pints thru 
PAPER PRODUCTS COMPANY, 350 East Cemac 14 Valve Milk Bottle FILLERS; gallons; Ilreco Pure-Pak FILLER for nested 


182nd Street, Bronx 57, New York. 9-M-58 Cherry-Burrell Milk Bottle FILLERS, all 

sizes; Container FILL 
5, Model 334 and Model 75; also Mo- 
jonnier Dawson ™% gallon Pure-Pak; Short 





BROILERS: HIGH PRESSURE. We 
Carry a large selection of ASME National 


cartons; Mojonnier-Dawson for Canco, and 
Pure Pak Cartons; Triangle Bagby for Seal 
King Cartons; C. P. No. 27 FILLER ‘2 
pints thru % gallons; Meco foot operated 


ERS, Canco Model 


; . - Time PASTEURIZERS 3500 Ib. to 8000 7 "Rs for gallo 73: 300 gallon 
—y* ~ pain @ ee eee Ib.; HOMOGENIZERS 125 gallon to 2,000 pen ete monsocunne IZER; 300 gallon C.B 
ee — ot lg = — a gallon; 100 to 600 gallon PASTEURIZERS; VISCOLIZER; 300 gallon Manton Gaulin; 
Each guaranteed in excellent condition. 4 and 8 C.P.M. Straitaway Can WASH- 400 gallon VISCOLIZER, single and three 
nll sy rele ——, an a TER ERS; 60 and 80 gallon Vogt Ice Cream headed Aluma Seal units. Taylor 10 quart 
request. . Write to WABASH POW ER FREEZERS, also 80 gallon Creamery FREEZER 100. gall . nn are 
EQUIPMENT COMPANY, 9750 Skokie sei; gallo \ 


Blvd., Chicago, (Skokie), Illinois. 9-M-58 


Package; COMPRESSORS, Freon 1%, 7%, 
and 40 H.P., Ammonia 
Sweet Water COOLERS; SEPARATORS; 


h PASTEURIZER; 150 gallon S.S. inside and 
3x3 and 642x6%; outside Buttermilk PASTEURIZER; 200 





T ie . ‘ , ~ TIP ~~ . r gallon Pfaudler PASTEURIZER; 200 gal- 
See ee ees OR CLARIFIERS; Milk PUMPS, centrifugal lon $.S. inside and outside S.S. PASTEUR 
BALD: te-conditioned and used automatic and positive; many other items. Send us IZER: 250 gallon S.S. inside and outside 
= hg yo pe ——. 2 —_ ice your inquiries. What do you have for sale? PASTEURIZER; 2 C.P. 150 gallon 8.5 
cream FILLERS anc APPERS. These are @ . ae y > aanearetea wane 9 

trade-ins and new discontinued models of- WE FLY TO BUY a Pay ee ASTRURIEE: 8. 
fered at attractive prices. Call collect: Write to: LESTER KEHOE MACHINERY eae Agiax:- . TY : Wright 


TUxedo 9-0200 TRIANGLE PACKAGE CORPORATION, P. 
MACHINERY COMPANY, 6655 West Di 


CONGRESS STREET, 


oa inside and outside; 200 gallon Wright 
0. BOX 82, 23 Rectangular PASTEURIZER; C.B. 4 Ft 


STATEN ISLAND 











i” PETE . °5B UMP an 
versey Avenue, Chicago 35, Illinois, 4, NEW YORK, GIBRALTAR 7-3410. Revd: SEE Gala? sab’ basen. te 
a Se Ns 9-M-58 1%” Sanitary and Water PUMPS; Re 
FOR SALE: One Ilreco M.T. preformed ceiving Room Equipment, 1 set with Print 
Carton FILLER for % gallons. Available 1954 Cemac 28 Bottle FILLER \% pints omatic Scale and 1 set with two compart 
in mid October. One C.P. Compact S.S. to % gallons. Complete with maps casing ment drop tank, 10 lb. Butter SCALE; De 
Grade A Weigh CAN and dump TANK with system. 1956 Continental % gallon Bottle Laval No. 142, DeLaval No, 172, DeLaval 
1,000 lb. Cap., Fairbanks scale. One C.P. WASHER 6 Wide (Used less than 1 year). No. 36W, Riteway Triumph, DeLaval No 
Multi pass Plate COOLER—12,000 Ib. pe 1950 Micheal Yundt 12 Wide Bottle 136, 1000 gallon Storage TANK; Jaleo 24 
hour 70 degree to 40 degree F. all stain- WASHER. (Dairy show Att. City). 1953 Bottle TESTER: 1 Lot of Indicating and 
less steel 48” frame. All items in good H.T.S PASTEURIZER  A.P.U. Model Recording THERMOMETERS; Continental 
condition. WRITE TO: CROMBIE IDEAL H.M.B. Plate heat exchanger capacity 13,- Model 0 WASHER 6 Wide % pints thru 
DAIRY, INC., Second Avenue at Wilson 000 Ibs. per hour. 87% regeneration—S.S square 4% gallons; Purity 3 Compartment 
Street, Joliet, Illinois. 9-M-58 Frame complete with holder tubes and bal- Can WASHER: Campbell 3 CPM Rotary 
ance tank and Chester Jensen Vacuumizer Can Washer; Misc. 10 Ft Pipe Washing 
FOR SALE: DeLaval two chamber S.S. and Hot Water Set. 1950 Waukesha BB55 Tanks; Girton Recirculating Thrift King 
VAC-THERM No. 500, new, special price PUMP-with Reeves Drive and S.S. heads. Vilter Pak §Icer Stor: BIN: Friday 
Contact BESSIRE & COMPANY, 101 East 1944 Westfalia CLARIFIER-Model R.D.E. Butter PRINTER; 1 Lot x 60 Jak Tung 
South Street, Indianapolis 9, Indiana 30006000 L 13,000 lb. per hour. 1953 L.P. Trucks; 1 Lot used S.S. Tubing and Fit 
9-M-58 Case WASHER—vwith 10 H.P. Union Pump. tings; 1 Lot used motors Many othe 
1947 Manton Gaulin HOMOGENIZER—1250 items available. Write to Stuart W. 
FO SALE: ‘anc a el 75 gallons per hour with 50 H.P.G.E. Motor Johnson & Company, 611 Main Street, Lake 
pation gy a yoo Danan 200 gallon C.B. Surge TANKS. 1954 Taylor Geneva, Wisconsin. 9-M-58 
Write to HERMANY FARMS, INC. 2338 ane Senne Dee Sateen Da. Seew ane cmt icity a 
Hermany Avenue, Bronx 72, New York Power unit for case conv, 4-45° case conv. FOR SALE: Several rebuilt or checked 
9-M-58 turns. 6—90° case conv. turns. 175 Case electric MOTORS, 220 Vol 3 phase 1 to 
7 Conv. (Single Chain). Fort Wayne Can 7% HP. Guaranteed good condition. Write 
> : . . ay FILLER. 300 gallon Chester Jensen to: STAPLES PRODUCE, INC Staples, 
oi pe aot oe oo oon PASTEURIZER. 12,000 lbs. per hour Raw Minnesota 9-M-58 


FILLER. Includes vacuum unit, six 56MM x COOLS. Fall 


Kuverall and six 56MM plug cappers and 





pint CASES (30). 


T. Square Quart CASES—Wood. T. Square FOR SALE: Triangle-Bagby R-4 Auto 


large supply of spare parts. Good C Quart CASES—Wire. Write to: GREEN- matic FILLER for *““Canco”’ cartons Ex 
dition. $875.00 F.O.B. Millville. Penna. HILL DAIRIES, INC. Second and Green- cellent condition. Write to: NEWBERN 
One DeLaval No. 192 Hot Milk SEPARA- hill Avenue, Wilmington, Delaware Sa ae DAIRY COMPANY, Newbern, eg oer 
TOR. Capacity 11,000 Ibs./hr., with Bowl seescaligs — 
Crane. Recently Reconditioned. $775.00 SPECIAL: 600 gallon Steriline Process- FOR SALE 40 Used Milk Can COOL 
F.O.B. Millville, Penna. Write to: GIRTON ing VAT: 1,000 gallon Cherry-Burrell Cold ERS: used 10 gallon Milk CANS: 6 used 
SALES COMPANY, Millville, Penna. Wall Processing VAT, condition like new. Bulk COOLERS good shape, cheap, all 
9-M-58 WE FLY TO BUY Dari Kools and Girtons. Write to: 
Write to: LESTER KEHOE MACHINERY WISCONSIN DAIRY SUPPLY COMPANY, 
FOR SALE: 2—1,800 gallon Farm Pick CORPORATION, P. 0. BOX 82, 23 CON- Whitewater, Wisconsin. 9-M-58 
Up Tank Demonstrators. New tank war- GRESS STREET, STATEN ISLAND 4, 
ranty We manufacture pick up tanks up NEW YORK. GIBRALTAR 7-3410. 9-M-58 FOR SALE: 1—Model E 800 gallon Man- 
to 3,300 gallon and transports up to 5,000 ton Gaulin HOMOGENIZER set at 1050 
gallon Write to: Dairy Equipment Divi FOR SALE: C. P. Plate COOLER. 2,000 gallons per hour wtih 30 H.P. 3/60/220-440 
sion, JACOB BRENNER COMPANY, Fond Ib. Sweet Water COOLER with Compres- motor. Machine in excellent shape. Write 
du Lac, Wisconsin. Tel: WAlnut 2-5020 sor. Write to BOLL’S DAIRY, 111 E. OAKES & BURGER of Ohio, Inc., 2421 
9-M-58 6th Street, Concordia, Kansas. 9-M-58 Market Street, Youngstown 7, Ohio. 9-M-58 








NUMBERED BLENDS HELP END ‘PHAGE’ 


Bacteriophage and other problems in the pro- 
duction of buttermilk, cheddar 
cheese and cottage cheese are 
eliminated by the regular rotation 
of numbered blends of culture. 
Two proved plans help prevent 
“slow starters,” eliminate lost 
batches, save time and speed 
production. Write for details. 





THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pa. 
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Consistently Accurate! 








Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver “‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver ‘‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


fol elacla Mm -Xt(- mi ulelltiielalla-awiclm moll m Ol-laele (tae 
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EQUIPMENT FOR SALE 








TRUCKS FOR SALE 








SERVICES 











100 FOR SALE: 1—Filler Machine Co., two USED DIVCOS: Immediate Delivers ATTENTION MILKMEN: FROZEN 
IR; line Cottage Cheese and Sour Cream auto- Fully reconditioned and guaranteed - MILK PROBLEMS ? ? ? YOUR 
eR | matic FILLING MACHINE with 80 quart some in ‘‘as is’’ condition Most models TROUBLES ARE OVER ! ! | WITH 
»M - stainless steel hopper, 32 containers per 1947 and later ALSO OTHER MAKES, “ — 7 . 5 
ed: | minute, glass or paper 1—Standard Cap INCLUDING PANELS Write or phone TERRY'S MY T-THERM. The Milkbox 
IT and Seal Corp., two head Hooder and for complete listing. Write to: DETROIT Anti-Freeze device that has proven itself. 
abe Wire SEALER with conveyor Both in DIVCO TRUCK SALES INC 10340 Stop running special deliveries because of 
inet excellent condition reasonably priced Grand River, Detroit 4, Michigan. WEb- frozen milk. No more credits allowed to 
Me Write to: Box 153 9-M-58 ster 3-0906 9-M-58 customers. End the taboo of a dissatisfied 
ints | = — - ———— = customer due to frozen milk. Deliver milk 
- OW tT , nl USED TANKS FOR SALE 1 Heil 1500 a . “ 
: EQUIPMENT WANTED ciinn chia. i Gok £160 anton Gate Sa a See ee 
a WANTED aaa ee ied — Dear up Many other eueiee 614” : 7%”). (Snap on switeh when milk 
sted CASES. Write to: Box 148 9-M-58 eae a Santa cs CHAS, is delivered, customer snaps off switch 
and TRA: : Alta lp gy - ee eee ‘ o~ ~ when she takes milk in.) Safe, easy to 
leal W a: ee Product etoahe 611 Main Street, Lake Geneva, asia install, approximately 5e a month to ope- 
ve — . — Ra I = aa etl rate. Operated under AC and DC current. 
ited mRS, Spray DRYERS EVAPORATORS Life of unit under normal use, 10 to 15 
llon by ap gen pe Bay yon ML WANTED years. This revolutionary device was de- 
.B. Sy aa ap ett a gage . apne veloped by TERRY’S ENTERPRISES, 
lin; i. ioe resin oe WANTED TO BUY: Skimmilk and sur- INC., AND MANUFACTURED BY 
sree NIZERS, BOILERS, COMI RESSORS In plus milk in tank lots; return cream and UNITED STATES RUBBER COMPANY. 
lart take Equipment Write to 0X 149. . milk handling equipment, have for sale or ORDER NOW ! ! ! Install them before 
VL 9-M-58 rent transportation tanks for milk. Write winter is upon you. 1-100 Units—$3.50 per 
and USED MILK CANS, 10 gallon size, to: HENRY GALLAGHER 329 East unit. 101-500 Units—$3.25 per unit. 501- 
200 seamless or soldered, in retinnable condi- Diamond Avenue, Hazleton, Pennsylvania up Units—$3.00 per unit. (SWITCH AND 
gal- tion; give price, condition and quantity. 9-M-58 PROTECTIVE COVER SUPPLIED WITH 
A | Write to: JOHNSON RETINNING, Rice umes.) ie% with order rousized, balance 
Bide Lake, Wisconsin. Phone 800. 9-M-58 IEC ‘RANSFERS -U.m, Send order to: 2 a _ 
3.8 DECAL TRANSEES: PRISES, INC., 211 Dayton Avenue, Clif- 
2 WANTED: Tsec Sottle TASHER to satin — . » New . -M-5 
a A agg En hg ee TRUCK DECALS: No charge for ten, New Jersey 0-28-58 
“a 3 md (egy. ma eae : aa sketch. Brilliant and Durable Easily 
4 i ) 2s. 30-7 ..P.} 500 gal- s -- : : , re “PIT ™ — 
= — ee a _ M 4 sa fA es ja Applied: Write for samples ALLIED _ SANITARY VALVES—REBI IL W ITH 
5 . MEY 2 Pepa gg ech Be a dey DECALS, INC., 8354 Hough, Cleveland 3 STAINLESS steel for a_ fraction of the 
and to: MEYER DAIRY COMPANY, Basehor, Ohio 9-M-58 cost of new. Write to: BADGER VALVE 
isc. Kansas. 9-M-58 : REBUILDING COMPANY Withee, Wis- 
4 WANTED: Good Used Equipment for all SERVICES oe iiendintee 
types of milk plants. Send list with in- 
formation and prices. Write to: Box 136 SCALE REPAIRING: We repair Torsion SALES PROMOTION 
9-M-58 falances and all other makes of cream 
Ps arene " tw : ost ¢ ois » test scale 0 TRUCK LETTERING AND TRADE 
WANTED TO B \ SES to ' test and moisture test scales. All work ss . 
9% a 7 6 no noche gp yA wey guaranteed. Write to CREAM CITY MARK DECALS made for your truck and 
Also refrigerated “TRUCKS. "seuabinathan SCALE COMPANY, 1608 West Claybourn store advertising. Easy to apply, uniform, 
wholesale on waitin aaaites reed Divco Wi te Street. Milwaukee, Wisconsin 9-M-58 distinctive, economical for large or small 
to: J. F. McPETERS. Pulaski, Tennessee needs. Write to: MATHEWS COMPANY, 
vont ilin — — Se eee COST REDUCTION — FLEET AND 827 So. Harvey Avenue, Oak Park, Illinois 
aia — DELIVERY INQUIRIES INVITED. R. P. o-M-58 
Truck Milk TANK only for hauling 1000 BOWLER ASSOCIATES, INC. TRANS- 


to 1500 gallon. Soaker Washer for gallons Distribute Christmas Greetings to your 


ee PORTATION CONSULTANTS, 2279 . te 
and % gallons. Refrigerated Milk Storage m elias “ coe adhe " customers and increase your Dairy’s pre 
‘PANE. 800 to 500 gallon. Give axe. make HEMPSTEAD TURNPIKE, EAST MEA- stige. Free Samples. Write to: LUTHER 
serial number and condition. Price indi- DOW, LONG ISLAND, NEW YORK, KOHR ENTERPRISES, 517 Curtis Drive 
vidually. Write to: Box 144. 9-M-58 PERSHING 1-4027. 9-M-58 Morrisville, Penna 9-M-58 

















» || LACROSSE “supreme” |||WA¥Me@S MUU es 

S MILK COOLERS a with the NEW 

Ko BUILD *CUSHION GRIP HANDLES 

= NEW PROFITS ~— 

mi FOR YOU! Dairy Product Sales 

.Y A 
PLUS 

SERVICE 













13 stTOCcK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 







































































FOR -_ - ‘tein | Fete 
SCHOOL 45 |4 Sq. Qt. Glass Bottles 10 7 Ibs. 
6S |6 Sq. Qt. Glass Bottles 6 6 Ibs 
MILK 8S |8 Sq. Qt. Gloss Bottles 6 7% Ibs. 
PROGRAMS aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 
Add to your profits by featuring the La Crosse LIGHT WEIGHT | 2.1, SR| 2 Sq. or Rd.) Gol. Glass Bottles} 19 | 7 Ibs 
“Supreme” Milk Cooler . . . a dry storage, elec- STURDY 4-Yy SR| 4 Sq. or Rd. Y; Gal. Glass Bottles] 6 17% Ibs. 
tric complete cooler with grey hammerloid ALL. WELDED [7517 onions W Gal Glen Sonim] to TP me 
profit enamel or stainless steel finish. Available 4’ and CONVENIENT ~ ners 
inaccu- 6’ lengths . . . capacity % pt. sq. 315 and 504. HANDY eee Es h 
_—. Write today ... for complete information EASY TO CARRY | 4? |4 Sa. Qt. Paper Cartons 15 | 8% Ibs 
1d indi- RUST PROOF 6P |6 Sq. Qt. Paper Cartons 10 82 Ibs 
Ls gece ina na 8P |8 Sq. Qt. Paper Cartons 8 | 9% Ibs 
a LA “of ROSS ATTRACTIVE 2-% p| 2 Sa. Ya Gal. Paper Cartons 15 8% Ibs 
phazard C O O L E R Cc O M p A N Y 4-Y¥, p | 4 Sq. Y Gal. Paper Cartons - 7 Ibs 
g. 
a 3001 LOSEY BLVD. LA CROSSE, WIS. i , | 
EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 09 WOODLAND & AND. OHIO 
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BUSINESS OPPORTUNITIES POSITION WANTED HELP WANTED 











ATTENTION REPRESENTATIVES: POSITION WANTED As SALESMAN- “CAPABLE SPANISH SPEAKING 
DAIRY CASES, COOLERS, and RELATED AGER or MANAGER by man with many DAIRY ENGINEEI! FOR EQUIPMENT 
PRODUCTS now being offered to aggres- years of Milk Sales experience and other INSTALLATION WORK IN THE UNITED 
sive agents who are now calling on Milk Dairy Products Has Dairy school de- STATES AND IN LATIN AMERICA 
Plants and Dairies. Some choice protected gree. Thorough knowledge of dairy ac EXCEPTIONAL LONG TERM OPPORTUN 

















territories still available. Manufactured by counting, proven ability to hold and in- FULL DETAILS PLUS SALARY 
125 years old Corporation serving the crease milk sales in any competitive I UIREMENTS AND PHOTO IN FIRST 
Dairy Industry with the ‘‘Standard’’ in market Best references Write to Box LETTER."’ Write to 30x 133 9-M-58 
quality and durability. Plans for new 146. 9-M-58 : 
products assure growth. Reply te MILK BOTTLE SALESMAN Ou 
RICHARD VAILLANCOURT, 510 Madison POSITION WANTED: A former General Specialty can be sold in large volume pro 
Avenue, New York 22, New York. 9-M-58 Manager of a large Milk Company, cover- ducing attractive commissions Write for 
ing 35 years experience with complete information Write to tox 134. 9-M-58 
DAIRY, Grade A, doing $600,000 yearly knowledge of all phases of the Milk In- ; 
in Missouri city of 45,000. Priced for dustry would like similar position. Write Working MANAGER for Cottage Cheese 
quick sale Write to KASHFINDER to OTTO PHILLIPS, 2700 Spencer Road, production plant; must have experience to 
Wichita, Kansas 9-M-58 Chevy Chase 15, Maryland 9-M-58 assume full responsibility to produce top 
grade cheese with proper production costs 
FOR SALE OR LEASE A four route POSITION WANTED—SALESMAN, ex- To a man with above qualifications, a 
retail Dairy in Ohio's fastest growing perienced in all phases of the Dairy In- good base salary with yearly bonus based 
Area Will sell equipment and business dustry, desires position, as Sales Repre- on increase in sales is assured Please 
part terms lease building to an ex sentative for firms selling to the Dairy include complete references and qualifica 
perienced man with necessary operating Industry in the South Eastern States. tions in your reply. Write to 30X 37 
capital Or will sell to a proven route Home Jacksonville, Florida. References. 9-M-58 
developer an interest in. the operations Write to: Box 135 9-M-58 
Leasing building and most of the equip- ‘Experienced Dairy supply and equip- 
ment to the jointly owned operation, with POSITION WANTED: 5 years exper- ment SALESMAN, established Western 
option to new man to acquire remainder ienced in Yogurt, Butter, Cream, Pasteuriz territory and company. Good opportunity 
at fixed times and at scheduled prices I ing, Cheese etc. 22 years old, German, 2 for ambitious man about 35, Give refer 
want to retire or reduce my activity ma- years in Canada Seeks proper position ences and enclose recent photograph.’’ 
terially. Write to: Box 139 9-M-58 anywhere in the U. S. A. Write to: Box Write to sox 142 9-M-58 
138. 9-M-58 
FOR SALE Small Milk Plant, Whole on ; : a x “PLANT SUPERINTENDENTS FOR 
sale and Retail—use bottles and cartons, POSITION WANTED: As Plant Fore- MILK PLANTS OPERATED IN VARIOUS 
only plant in trade area, good accounts, man or Pasteurizer. Experienced in all FOREIGN COUNTRIES; SUPERIOR CA 
2 trucks, plenty room to expand, will lease phases of Dairy Industry. For further REER OPPORTUNITY, GIVE FULL 
or sell brick building, priced to sell. Write details write to Box 140. 9-M-58 DETAILS IN CONFIDENCE.” WRITE 
to: IVY’S DAIRY, Fairfield, Texas. 9-M-58 POSITION WANTED iia eae ro: BOX 150. 9-M-58 
—_e « . is a x children, eager, ambitious, progressive : SE EY : es 
FOR SALE Dairy Farm containing 80 thinking Desires position with dynamic REPRESENTATIVE WANTED A re 
a —_ “erm — 80 cows ~gee in Fluid and Ice Cream firm. Well qualified liable manufacturer selling nationallly to 
modern varlor yarn, yrocessing lant . " : “ > P P . — ow 4 
which bottles milk for 6 retail Ao 1 by virtue. B. 8S. Biological Scien m4 and Rcd po ag Pace ne ye eee + A 
wholesale route: located 50 miles from eight years experience in all phases of Milk ont calaieaaaliea “A ba sacetitcitacs ‘ These 
Denver, Colorado. All buildings are mod Industry from farm through plant to con more a nouta ‘tale a induates and Doe 
ern, all or part for sale for more in- sumer _ Excellent references. For increased sibly gree enor sine inh i seed sont 
formation, write to Box 145 9-M-58 en eee eee ne oe —— now selling ‘to his trade If you are in 
"OR Ss 3 > S a . POSITION WANTED Young man, a position to extensively cover your terri 
Fg ge I Argan 'y oan married, college education in Dairy Indus- ee A ee wad ss — 
SCHAIBLY. Hawley, Penna. 4632. 9-M-58 try. Experienced in Quality Control and nates , —_ > BOWE : ws 
; Production in Fluid Milk, and Cultured unusual opportunity to substantially in 
Products Write for details Presently crease your earnings. Write fully, stating 
POSITION WANTED employed Write to Box 143 9-M-58 experience lines handled and _ territory 
= covered All replies confidential Write to 
WANTED POSITION IN LABORATORY: POSITION WANTED IN PRODUCTION sox 147 9-M-58 
20 years laboratory and plant experience MANAGEMENT OR QUALITY CONTROL 
in Dairy and Ice Cream business (Germany- with a _ progressive firm Dairy Tech WANTED: Jobbers, Manufacturers’ Rep 
Canada-USA). Presently employed in large Graduate with additional education in resentatives or Brokers for line of fine 
dairy laboratory. Write to: Box 131. 9-M-58 business administration Presently em- automatic packaged Scotch Marine BOIL 
ployed in quality control specializing in ERS, 10 through 100 H.P., many territories 
POSITION WANTED General Sales Cottage Cheese, Cultured Products and open Address Clyde c. Anderson 
Manager with Progressive Organization Fluid Milk Young, married, and will re SUPERIOR BOILER WORKS, Hutchinson 
Twenty-three years Top Level experience locate Write to tox 144 9-M-58 Kansas 9-M-58 
in Retail and Wholesale Sales—Production 
Labor Relations. Graduate of Milk In HELP WANTED SALES REPRESENTATIVE: Nationally 
dustry Foundation Sales Training Course, known Manufacturer has immediate and 
plus various courses in Advanced Sales and “WANTED: Experienced packaging line excellent opportunity for Sales Repre 
Marketing Experienced in multiple con- operator for superintendent of powdered sentative in protected territories of Ohio 
tainer business Will locate anywhere in milk packaging operation. Located in West Wisconsin and lowa, to sell established 
United States Write to Box 131 9-M-58 Wisconsin town of 2.000 population. customers and increase volume to the 
Equipment includes Automatic Filler, Battle Dairy and Ice Cream trade. Write fully, 
“Position Wanted’’ as Plant Manager Creek Top and Bottom Sealer, Overwrap stating experience lines handled and 
I have 12 years experience in General Machine, et Call or write stating ex territory covered Write to Box 152 
Management and proven ability in main- perience and salary expected—Good Oppor- 9-M-58 
taining a high quality Milk, Cream, Butter, tunity.’’ Write to lox 132 9-M-58 
Cottage Cheese and Yogurt Dairy School WANTED: Experienced Plant Manager 
training and mechanical abilities Am 27 “CONTROLLER for a small but pro- for new manufacturing milk processing 
years old, born in Germany and fourth gressive dairy in Tennessee processing con- plant located four miles north of Willows 
month in this country. jest of references. densed, fluid milk, and ice cream Salary California. Apply by contacting or writing 
Write to GUENTER BRAUN, 10 North commensurate with ability and experience GLENN MILK PRODUCERS ASSOCIA- 
Maryland Avenue, Port Washington, New Give education, experience, age, and salary TION, P. O 3ox 68, Willows, California 
York 9-M-58 requirements.’'’ Write to: Box 132 9-M-58 9-M-58 








The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, East Greenbush, N. Y. 
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for EXTRA 
QUALITY AND HELPFUL 
SERVICE—for you and 
your patrons 


T4444; en COMPANY 


Reg. U.S. Pat. Off. 


BULK FARM Toes We, odkanaten Obed 
retoLoI ME ice WSL -4- Chicoge7 tl. 


Sales Branches in 23 Principal Cities 
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M. |. F. SPONSORS 
CRUSADE CHILD SAFETY 


(Continued from Page 35) 


tion, Inc., Columbus, Ohio; Penn- 
sylvania Association of Milk Deal- 
ers, Harrisburg, Pa.; Dairy Prod- 
ucts Institute of Texas, Inc., Aus- 
tin Tex. and the Washington State 
Dairy Foundation, Seattle, Wash. 


More than 225 dairies participat- 
ing in the program are displaying 


delivered by the world’s safest 
drivers YOUR MILKMAN.” 

The milk salesmen also will wear 
large red campaign badges 
throughout the month, identifying 
them as enrollees in the program. In 
order for a milk company and its 
drivers to be eligible to enroll in 
the “Crusade,” the company must 
hold safe-driving training courses 
for its drivers. The Milk Industry 
Foundation provides the materials 


JULY COTTAGE CHEESE 
PRODUCTION DECLINES 


July ouput of cottage cheese 
curd in the United States was esti- 
mated at 47,275,000 pounds, ac- 
cording to the USDA. This was 
two per cent lower than July of 
last year, but 24 per cent larger 
than the 1952-1956 average for the 
same month. 


Production was down from July 
1957 in all regions except the North 


bumper strips on the trucks, telling 
the public that “Your Milkman Is a 
Safe Driver,” and urging other 


motorists to “Drive Carefully and Tags for school children who 


Protect School Children.” In addi- 
tion, route salesmen will present a 
million and a half signed pledge by the milk 
cards to their home delivery cus- ceremonies. 
tomers which read as follows: 


.. The fluid 


milk industry, my company and | 


“Dear Customer . 


are going all out to pay particular 
attention to the safety of children. 


Sons; W. F. 
“Realizing that accidents are Farms Dairies, 
caused—they don’t ‘just happen’—I 
have accepted the challenge and in- 
tend to prove to you and all others 


that milk, the world’s best food, is Jacksonville. 


for such training. 


pledge themselves to observe pedes- 
trian safety rules will be presented 


companies in local 


Other members of the MIF Acci- 
dent Prevention Committee, in ad- 
dition to Mr. Clements are: Allen 
Claxton, Beatrice Foods Company; 
Walter Forsburg, H. P. Hood & 
Leonard, Jr., Oak the 1952-1956 average for the 
Dallas; F. T. 
Gowan, The Borden Co.; S..W. 
Parsons, Carnation Co.; and Well- 
ington Paul, Foremost Dairies, Inc.. 


Atlantic, Mountain and Pacific 


Tags for Children states where moderate increases 


were indicated. Production of curd 
declined three per cent from June 
to July, compared with a loss of 
four per cent at this time a year 
ago. 

Creamed cottage cheese produc- 
tion during July was placed at 
59,210,000 pounds. This was one 
per cent below the July output in 
1957, but 34 per cent greater than 


Mc- month. 


Between June and July, creamed 
cottage cheese production increased 
two per cent. This compares with 


a 2 per cent loss a year ago. 
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QUICK 


(}omnecr FROM 
SEED 





\ 
ACTIVE 
: \ 
READY-TO-GO TO BULK 


‘*HANSEN’S’’ 


Dri-vaC 


100% 
ACTIVE CULTURE 


"Hansen's" Dri-Vac Lactic Culture is a 
vastly improved culture in highly soluble 
powder form — 100% dried seed culture 
— without fillers or carriers. Dri-Vac can 
be used on the first propagation... 
from seed . . . to mother culture... 
to bulk. No further development needed. 
Excellent keeping quality. Easy to use. 


TO MOTHER 
aes 












Made in a Variety of Lactic Combinations 
Write for Available Unrelated Strains 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 
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HAYNES SNAP"| I'VE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 








“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 


[iy 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Adaantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 
Odorless, polished surfaces, easily cleaned Help overcome line vibrations 










Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Tight joints, no leaks, no shrinkage 
Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue «+ Cleveland 15, Ohio 
Write No. 127b on Reader Service Card — Page 129 
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